THE CANNED FOOD AUTHORITY OF THE WORLD 


BALTIMORE, MONDAY, FEBRUARY 15, 1915 


AMERICAN CANS 


Good containers are a necessity, not a convenience. 


Indifferent containers are like inferior machinery—they 
may give satisfaction for a time but, knowing this 
fault or questionable service, it is a case of worry 
until the expected happens bringing with it the proba- 
bility of loss in prestige to say nothing about the 
pecuniary loss involved. 


The best of cans coupled with prompt service is a 
necessity to the successful operation of every canning 
business. 


American Can Company 


Chicago NEW YORK Baltimore, Md. 
Rochester, N. Y. San Francisco 


In This Issue—The Exhibitors and What they Exhibited 
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THE Canning TRADE 


GEO. W. ZASTROW 


MECHANICAL ENGINEER 
1404 to 1410 Thames St. BALTIMORE, MD. 


ATLLAN GAAOUdWI 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either'water, dry 
steam, or open bath process. 


The packers are realizing more each year, that 
they cannot afford to do without the Blakeslee 
Simplicity Can Righting Machine and the result 
last season was that we were sold out and had to 
refuse orders. 

Why not place your order now? 


Burden & Blakeslee, Mfgrs. 


Cazenovia, N. Y. 


A. K. Robins & Co., Agts. 
Baltimore District 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson-Morse Can Co. 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


SUCCESSORS TO 
Wheeling Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President Wheeling, W. Va 
’ 


Wheeling, W. Va. 


‘ 
yo 
\ 
q 
\ 
< 


THE TRADE 


Tremendovs Crops - - Year A fler a 


1913 
T. A. SNYDER PRESERVING @O., Chicago, writes: 


‘Enter our order for Thousand (1,000) pounds ‘‘Greater Baltimore’’ Tomato Seed. Bolgiano’s 
‘Greater Baltimore’’ produced the largest, the most Tremendous Tomato Crop we have ever had in 
our lives at Fairmount, Marion and Tipton, Indiana,” 


IQI4A 
T. A. SNYDER PRESERVING @O., Chicago, Writes. 


*‘We have been so busy with our Big Tomato Crops, we have neglected writing you in regard 
to Thousand Pounds Bolgiano’s ‘‘Greater Baltimore” Seed for our 1915 crops. 

‘We feel satisfied you are going to have a lot of good-sized orders this year from the canners 
of Indiana, because they have seen our fields of “‘Greater Baltimore”’ growing.’’ 


Bolgiano’s 


Tomato. 


Better Than| 


Stone 
Ever Was. 


Better Than] 


Stone 
Ever Was 


4 


Ranks 
First 

In 
Yield 
And 
Quality 


to Suit 
Your 
Needs 


We Offer a Limited Amount of Our Stock Seed Saved 
Entirely From Crown Set Fruit of the Most Prolific Plants at $3.50 per Lb. 


J. BOLGIANO & SON 


Growers of Pedigreed Tomato Seed 


BALTIMORE, MD. U. S. A. 


See Our Advertisement on the Other Side 


1818 1915 


ALMOST 100 YEARS 
SEL LING TRUSTWORTHY SEEDS 
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THE TRADE 


You Should Know 


Ask your Seedman—Point Blank—If he has a Pulp Factory on his Seed Farm, and 
if he saved the seed he is going to fill your order with, either fron hisown Pulp Fac- 
tory or some other seed growers Pulp Factory - Don’t accept An Evasive Answer. 


If You Are Going To Get 
“PULP FACTORY” SAVED SEED 
You Should Know It 


Without Doubt Responsible For Many Low Yields 


Prof. J. G. Boyle, of the Purdue Univesity Agricultural Experiment Station, writes April 1913: ‘‘It 
can be readily seen that the quality of Tomato Seed furnished by different seed firms is quite variable. It 
is well known that a considerable amount. of Tomato Seed is collected annually from pulp used in catsup 
making, cleaned and sold to seed houses. From these central points it is distributed to the tomato grow- 
ers, and is, without doubt, responsible for many low yields. 


Bolgiano’s Natural Seed Saved 


TOMATO SEED 


Northen Grown—Free From Blight 
Most Carefully Selected, Most Carefully Grown, Most Carefully Saved 


Just For Seed 
WE DO NOT PERMIT To Enter Our Establish ment Nor Offer For Sale A Grain of Canning 


House or Pulp Factory Saved Tomato Seed. 


If you buy 1 pound or 1000 pounds we can supply you; it is impossible to get better 
Tomato Seed than Bolgiano’s at any price. Thousands of Critical Canners and Grow- 
ers have found through years of experience, that they can always depent upon Bolgi- 
ano’s Trustworthy Tomato Seed. 


Wholesale Tomato Seed Prices To Canners 
Terms:- 2% 10 days 60 days net. 


Per Lb Per Lb 
Greater Baltimore $2.00 Maules’ Success $1.25 
Greater Baltimore Tomato, Bolgiano’s Special Kelly Red or Wade Tomato.................. 2.00 
Stock Seed, saved entirely from Crown Livingston’s Favorite Tomato............... 1.25 
Set fruit from the most prolific planis and Burpee’s Matchless Tomato.................. 1.25 
from the most perfect fruit carefully se- Livingston Perfection Tomato............... 1.25 
lected. Supply of this stock seed very 1.25 
2.00 Bolgiano’s New Century Tomato............ 1.50 
Stock Seed. 3 50 Bolgiano’s New Queen Tomato.............. 1.25 
The Great B. B., Bolgiano’s Best... Sone. 4aee King of the Earliest Tomato................. 1.76 
Red Rock, Extra Fine Stock....... 1.50 Spark’s Earliana Tomato (Langdon’s)....... 1.56 
I. X. L., Bolgiano’s Extra Early... 2.50 Chalk’s Jewel Tomato (Pure)............... 1.58 
Livingston’s New Stone (Pure)............. 1.25 New Jersey Bed Tamnto. L.2u 
Livingston’s New Stone, Special Stock Seed.. 1.50 Dwarf Stone Tomato. 
“John Baer’’ Tomato---‘‘The Earhest and Best Tomato on Earth.’’ $10.00 Per Pound, 


ii8 J, BOLGIANO & SON 1914 


Growers of Pedigreed Tomato Seed. 
SELLING: TRUSTWORTHY SEEDS BALTIMORE, MD. U. S. A. 


See Our Advertisement on the Other Side. 
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THE Canning TRADE 


CHARACTER 


> 


“QUALITY COKES” 


MANUFACTURED BY 


WASHINGTON TIN PLATE CO. 


WASHINGTON, PA. 
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THE Canning TRADE 


Eureka Soldering Flux 


Good Fiux is an absolute necessity in your business because the public 
demands the very highest standard of purity in food products. Eureka 
Soldering Fiux is especially adapted to cannery use, and in our special 
process of manufacture every objectionable impurity is removed. Its 
use in the largest and most successful canneries in the country proves 
its advantage. 


The Grasselli Chemical Company 


Main Office: THE ARCADE, CLEVELAND, OHIO 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES 


New York, Maiden fare. a sto Bite. Cc. 808 Postal Telegraph 
Cincinnati fo, Pearl St. and Eggleston Ave. waukee Canal an n Fra 
oodward Bl St. Paul, Minn., 172-174 E. 5th St. THE GRASSELLI‘c CHEMICAL co., LTD., 
Pittsburgh, Pa., Diamond Bank Bldg. Main Office and Works, Hamilton, Ont. 
Philadelphia, Pa., Bldg. Branch 
- Randall’s Marine Bank Bldg., Bal- 


JEROME B. RICE SEED COMPANY 
Cambridge, N. Y. 


AMERICA’S LEADING GROWERS 
— 


Canners’ Pea Seed 


Not only have we the largest acreage in 
Canners’ Peas, but we have the equipment 
to handle them and skilled experts to super- 
vise the growing crops. 


Our references are the largest and most 
successful Pea Canners in the U. S. and 
Canada. 


Our shipping station at Detroit makes a 
low rate to all points. . 


ASK US FOR PRICES FOR PROMPT SHIPMENT OR 
FUTURE CONTRACTS 


PEAS, BEANS, CORN, BEET, TOMATO 


- 
CURERPN LEU 
St. Louis, Mo., erry St. timore, Md. 02 N t., 
n St., Montreal, Que. 
- 


THE Canning TRADE 


An old fashioned Colonial welcome awaits gentlemen of the canning trade who visit 
Booth 62, Lexington Ave., side of Exhibit Hall at the National Convention. 


To old acquaintances and new we extend the full liberty of our booth in the assur- 
ance that the 


LIBERTY 


with which our greeting is seasoned will bring you continued business, repeat orders 
and satisfied customers for products savored with 


LIBERTY—THE SALT OF QUALITY PLUS 


The 99.7 per cent purity of our salt can be surpassed only by the 100 per cent cordial- 
ity of our welcome. 


COLONIAL SALT COMPANY 


HICAGO, ILL. BUFFALO, N. Y. 
asi S. Dearborn St. AKRON, OHIO D. S. Morgan, Bldg.. 


FIRE INSURANCE 


CANNERS’ EXCHANGE SUBSCRIBERS 
AT 
Warner Inter-Insurance Bureau 


Look for ANNUAL STATEMENT in 
EARLY ISSUE OF THIS PAPER 


LANSING B. WARNER, INC., Attorney, 111 W. Monroe St, CHICAGO 


ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman, San Pedro, Cal. GEO. G. BAILEY, Treasurer, Rome, New York 
WM. R. ROACH, Hart, Michigan 3 T. HERBERT SHRIVER, Westminster, Md. 
L. A. SEARS, Chillicothe, Ohio LANSING B. WARNER, Secretary, Chicago, Ill. 
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TOMATO SKIN PUMP 


(THE QUEEN ANNE) 


You Need It and the Health Authorities Require It. 


Will carry Tomato Skins several hundred feet. Pump can be placed under- 
ground in Cannery, where convenient to receive skins. 


Will also carry away Knives, Rags, Stones or any such articles. | 
ONE PUMP WILL TAKE CARE OF ANY SIZE TOMATO CANNERY. 


WILL CARRY 
AWAY 
VALVES 
DRAIN 
CORRODE WATER 


HAS WATER 


OVERHEAD 
DRIVING CONNECTION 
GEAR TO SOFTEN 
SKINS, IF 
E , 
NECESSARY 


DID YOU SEE THIS PUMP IN OPERATION AT THE CONVENTION? 


MANUFACTURED ONLY BY 


A. K. ROBINS & CO., Baltimore, Md. 
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THE Canning TRADE 


We showed at the Canners’ 
Convention at Grand Central 
Palace, New York City, Feby. 
8th to 12th 


more new machinery 


than we have at any previous 
Convention. 


Did You See Our Exhibit? 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., Hamiitron, Ont., Sole Agents for Canada. 
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THE Canning TRADE 


THE SEAL SAFETY 


Here is the Evidence. These are the Machines. 


No. 88-A Automatic Body Maker 


So 


impelled te efvise you that the us 96 Af Double Seamers, 
© large number Of which we installed with eur peckere 
thie year, were aniversally setisfectory, giving © 
maximum output with minimus ef expense ané trouble, 
end we expect te ase great many more of these mobines 
@uring the coming year. 

Be aleo want you to Know thet we are very 
wach pleased with the Bo. 496 Double Seamer, ghich we 
operated in our canning factory and which 414 excellent 
work et 6 epeed varying frow TS to 100 cans per minste 
doth with anf without clinching machines attached. 

Be cannot coment these machines too highly 
and you may feel at Liberty to quote us in this con 
section te aay extent you desire. 

Your friente, 


Patents Pending 
No. 498 Double Seamer 


No. 98-AT. Double Seamer 


Builders of the Complete Lines of Sanitary Can Making Machinery from the Punch to the Tester 
DID YOU SEE THE NEW THINGS AMS SHOWED AT THE CANNERS’ CONVENTION IN NEW YORK? 


MAX AMS MACHINE COMPANY Mount Vernon, N. Y. 


CHAS. M. AMS, Pres. 
BERGER & CARTER CO., COAST SELLING AGENTS, SAN FRANCISCO, CAL: 


| 
Patents Pending 
~~, 
> 
2. 
‘Te Max Ans Machine Co., 
| After reviewing our experience with Sanitary 
Cen Machinery during the season of 1914, we fool 
: Patents Pending 


CERRUTI SYRUPER 


When Such Canners As 


California Fruit Canners’ Association Libby, McNeill & Libby 
Thomas Canning Co., Grand Rapids, Mich. Hawaiian Pineapple Co. 
Houser Canning Co., Fort Valley, Ga. 


and hosts of others, recognize them as the best, isn’t it time for you 


to order and save syrup and 


E. J. JUDGE 


SALES AGENT 


268 ‘Market St. 25 California St. 


SAN FRANCISCO, CAL. 
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THE Canning TRADE 


It saves enough 


(compared to any other Husker) 


pay for its up-keep 


Compared to any other make of husker we positively assert and guarantee there is enough saving 
in butting with our automatic four-and-one-half-inch movement placer to more than pay for the 
upkeep of the “Morral” husker. To the practical green corn packer who has met with annoyances 
and losses wherever corn has been placed either by hand or by any mechanical means, we want 
to say this;—all other ways are wasteful compared to a “Morral’”—with our “Morral” each ear 
is automatically placed to the butter with unfailing accuracy. The four-and-one-half-inch-movement 
(patented) “Morral” placer is undoubtedly the most ingenious thing ever placed on any kind of 
machinery used in a corn shed and it does its work better than hand labor of the most skilled kind 
and better than any other outfit designed for the same work. A “Morral” will not cut into the 
ear and will not waste your good corn—the reason why some of the largest users of corn huskers, 
men who have seen and tried out other huskers, say that the “Morral” automatic placing and 
butting device is worth more than some complete mechanical huskers. 


180 ears 
a minute 
all day long 


Produce your corn and two faithful feeders— 
the “Morral” will do the rest at 180 ears a 
minute all day long; these are the crowning 
features of a “Morral”,—dependability, stabil- 
ity and regularity. Having superiors powers 
of endurance, the smooth running, sturdy 
“Morral” handles 180 ears a minute, one 
minute after another, one day after another; 
—husking, butting, silking green corn 30% 
faster than anything else man has produced. 


HUNTLEY MFG. CO., Silver Creek, N. Y. MORRAL BROS., Morral, 0. 
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CANNERS 


CONTEMPLATING THE ADOPTION 


SANITARY CANS 
FOR THE SEASON OF 1915 


SHOULD CONSULT US BEFORE MAKING 
CONTRACTS. WE ARE EQUIPPED FOR 
ALL SIZES. 


MAX AMS DOUBLE SEAMERS EXCLUSIVELY 


SOUTHERN CAN COMPANY 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


WHAT DID THE CONVENTION DO? 


The biggest event of the week, and which has given 
pause to all proceedings in the canned foods market, is the 
Annual Convention which was held in New York City. 


For this week, at least, “What is the market?” has been 
displaced by “What was done at the Convention?” 


Most of the leading canners of the country were pres- 
ent at the meeting, and many of the large jobbers and all 
the prominent brokers were there, so perforce the market 
stood still. There were no questions of such importance 
as to hold up actions in the market,—nothing to be acted 
upon which it was expected would influence the market 
in particular one way or the other. And yet the event has 
come to mean so much in the industry that Convention 
week is holiday week, so far as active trading is con- 
cerned. 

All the Baltimore canners were at the meeting, and 
one of them, Mr. George N. Numsen, who is of the old 
and well known firm of William Numsen & Sons, Inc., was 
elected President of the National Canners’ Association. 
This is the first time Baltimore has had the honor, and all 
who know him will agree that it could not have fallen on 
better shoulders, whether from, Baltimore or from any 
other section of the country. 

Mr. Richard Dickinson, of Dickinson & Co., Eureka, 
Ill., was elected Vice President of the National Association. 

On the other hand, Maryland lost a president in the 
retiring of Mr. Richard Dallam, of Smith, Webster Co., 
Belair, Md.,-who was succeeded by William H. Nicholls, 
of Chicago, as President of the National Brokers’ Associa- 
tion. In the moving-up process Mr. Frank Aplin, of New 
York, became the First Vice President. 

In the Machinery and Supplies Association Mr. A. 
F. W. St. John, of Columbus, O., was elected President, 


~ 
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- succeeding Mr. William C. Langbridge; and Mr. Charles 


M. Ams, of the Max Ams Machine Company, became Vice 
President. 

F. E. Gorrell was continued, it need hardly be stated 
as Secretary of the National Canners; Mr. J. A. Hanna, 
Secretary of the Machinery and Supplies Association, and 
_J. M. Hobbs, Secretary of the Brokers. 

The meeting, while not as large as the Baltimore Con- 
vention, was well attended; and all sessions showed a 
good crowd present. The various sections—Tomatoes, Peas 
and Corn—held interesting sessions and put through some 
good work. 


The Tomato Section passed a standard for tomatoes, 
which reads as follows: . 


“Cans packed in conformity with F. I. D. 
144 of the sound and ripe tomatoes of the run of 
the crop, but not necessarily all red. The toma- 
toes to be carefully peeled and cored and packed 
in the standard sizes of cans, as adopted by the 
National Canners’ Association.” 


This action, as, in fact, the entire actions of all the 
sections were ratified by the general body of the N. C. A. 
on Thursday morning, and accordingly the above stand- 
ard now is the standard of the entire tomato canning in- 
dustry. 

A system of weekly reports on acreage, crop condi- 
tions and sales was also decided upon in both ~ Tomato 
and Corn Sections. 

The Tomato Section also passed a resolution heartily 
endorsing the Bureau of Chemistry regulations governing 
the packing of tomatoes, as to sanitary conditions, as well 


as those of the States, and urging the authorities to strictly 
enforce them. 


The former temporary chairmen of the various branches 
‘were elected for the year, these being Mr. H. L. Cannon, 


Tomatoes; George E. Stocking, Corn, and Frank Gerber, 
Peas. 


In relation to corn, an important discovery regarding 
the discoloration was announced by Dr. Bigelow, of the 
Research Laboratories. Its importance is so far-reaching 
that we cannot state it without full explanation, and as that 
would take too much space, we will hold it until our Con- 
vention report, next week. 

In the general meetings there were an unusually large 
number of important matters discussed and acted upon. 

A large and very representative committee of canners 
waited upon the New York City health authorities, Dr. 
Goldwater receiving them, for the purpose of discussing 
the question of returning, “swells.” The Doctor appeared 
fixed in the determination not to permit their return, but 
expressed an eagerness to afford relief from the injustices 
under which canners have labored. Accordingly, it is ex- 
pected he will have his inspectors cut open all swelled cans, 
‘empty contents and permit the return of the cans. This 
is not definite, but is expected will be done. 

_Many other no less important matters were acted upon, 
evefy meeting being crowded and worked overtime to get 
through. The report of these will be given, as is our cus- 
tom, while interest in the meeting is alive. 
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“WHAT IS THE MARKET?” 


Here is one ‘‘Why” of the market, one of the causes of 
unsettled market prices. Think it over.. Men of the back- 
bone shown by this canner is what the market needs: 


Telegram From the Broker. 


San Francisco, Cal., February 2, 1915. 
Otoe Food Products Co., 
Nebraska City, Nebr. 

“Have jobber ready to place order for ten thousand cases 
future standard corn at. fifty-seven half f. o. b. factory. Wire 
immediately if you are in a position to accept and we will 
wire jobber’s name with firm order. Would consider price 
strictly confidential to one buyer.only. Please wire reply.” 


Broker 
Reply. 
Nebraska City, Nebr., February 2, 1915. 
Broker, 
San Francisco, Cal. 
Gentlemen: 


Your wire of the 1st received. At the outset let us state 
that we could not for one moment consider this offer; in fact, 
we feel that this offer is a direct insult to our business in- 
telligence. 

Such offers, which we presume are sent broadcast to all the 
canners throughout this section of the country, have been 
received by us intermittently from your firm in the past sev- 
eral years. All are the same, seeking for the weak canner 
who will sell under the market price. Or is it your object 
to misrepresent the market? In any event, the practice is not 
legitimate, is a rank injustice to the canners, and hence we 
feel justified in making the request that we no longer be 
annoyed in this manner. Kindly remove our name from your 
mailing list. : 

Yours very truly, 
OTOE FOOD PRODUCTS CO., 


Morton Steinhart, Mer. 
CANNING ITEMS. 


Philadelphia, Pa.—The Steiff Company has been incorpo- 
rated at Philadelphia, with $50,000 capital stock, to manu- 
facture preserves, etc. 


Geneseo, N. Y¥.—The latter part of last month a fire 
almost destroyed the large canning factory, or Jam Kitchen, 
owned by Miss Ellen North. Although the firemen quickly 
responded to the alarm much damage was done. The loss 
was estimated between $6,000 and $8,000, well covered by 
insurance. 


Elba, N. ¥.—The Elba Food Products Co. has been or- 
ganized with $125,000 capital stock to build and operate a 
modern canning factory at Elba, N. Y. The plant will be 
operated under the management of R. M. Decker, president 
and manager of the Batavia Canning Co., and it is planned to 
have the factory ready for work by June 1st of this year. 

Gridley, Cal.—There is a prospect that the Gridley Can- 
nery will be opened this season, as E. E. Biggs, of Gridley, 
has had the matter under advisement with Libby, McNeill & 
Libby for some time and is using his best efforts to induce. 
them to take hold of the project. 

Seattle, Wash.—M. E. Avitt and A. N. Mongin, of Seattle, 
are organizing a company for the purpose of establishing 4 
salmon cannery at Friday Harbor, Wash. 

Faribault, Minn.—Extensive improvements are being 
made at the Faribault Canning Factory for this coming sea- 
son, and they will be able to handle a much larger acreage 


. than they could before, 
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THE Canning TRADE 


Your Neighbor Had Good Faithful Horse 


Guaranteed to stand without hitching—never balk or bolt—and you wanted 
just such a horse, you’d try to buy your neighbor’s, wouldn’t you? Surely. 
Well your neighbor has a good faithful Husker, guaranteed to stand up all 
‘season ‘long, never balk or bolt, but always do your husking just a little 
better and a little cheaper than any other method he could find. BUT, 
don’t try to buy his Husker. HE DOESN’T WANT TO SELL. Buy 
from us—we sold to him and are the only manufacturers of this good, 
faithful, reliable Husker. 


JUST LET YOUR 200 “NEIGHBORS” IN THE CORN CANNING 
INDUSTRY tell you about it.. That’s all you’ll need to satisfy you that 
it won’t balk or bolt, and that it’s THE RELIABLE Husker. Better 
write today for names of these ‘‘200’’. 


PEERLESS HUSKER COMPANY 


78 TERRACE 
Buffalo New York 


| 
| 


The New York Market , 


Market is quiet, but firm—lInterest increases in future corn—Most buying is in spot 


goods—Prices on California Asparagus have been named—Noted in the market. 


Reported by Telegraph 


New York, February 12, 1915. 

The Market.—With interest centering in the National Con- 
vention of canned food packers, which has been open this week 
for four days, at which were discussed trade matters covering 
reports and addresses of the utmost interest to the cannery 
men, the West Side markets were devoid of interest most of 
the week. A few of the delegates from interior points came 
down to see their New York agents to talk over conditions, but 
most of the out-of-town contingent remained in the neighbor- 
hood of the convention hall, where they were entertained by 
members of the staffs of the various West Side brokerage con- 
cerns. In a market sense there is little to report. Such busi- 
ness as has been done reflected immediate requirements of con- 
sumption, and as these were not large they were for the most 
part covered by purchases of small lots. The general tone of 
the market is steady, but as far as the spot market is con- 
cerned there is little doing. Most of the interest in the market 
continues to center in the announcements of opening prices by 
Maine packers for the 1915 output, and while it was generally 
believed they would not be made public until after the National 
Canners’ Association convention here, some interests in the 
West Side trade have expected them to be announced every day, 
but as yet have heard nothing of it. Regarding the canned 
foods situation, Mr. Thomas J. Meehan, of Baltimore, has been 
quoted as saying: ‘‘Holders have reason to feel encouraged by 
the developments in the market last week. There was in- 
creased buying over the previous week, and the shipments 
were made to nearly every State from Maine to Missouri. The 
size of the orders ranged from one to three carloads, mostly 
for single car lots, the increase being in the number of the 
orders. The statistics published three weeks ago were calcu- 
lated to weaken the market prices, temporarily, at least, and 
the buyers hesitated for one week, apparently to watch the 
trend of quotations, and then bought when the market stif- 
fened up again instead of declining.”’ 


Tomatoes.—According to advices from Maryland there is. 


increased buying inquiry noted for No. 2 tomatoes, as there is 
less competition on that size tins with canners in other States, 
and the predictions are that prices are likely to be firmer. 
For strictly standard No. 2s, 47% @50c is quoted f. o. b. Balti- 
more, and 67%c on No. 3s. T. J. Meehan says that holders 
oi tomatoes have reason to be encouraged in the recent devel- 
opment of the market. The volume of sales during January 
was much larger than it was in the same month last year, and 
in the year previous, due to the fact that the Western houses 
bought liberally in this market. They are expected, of course, 
to come here for their future requirements so long as the dif- 
ference in the cost continues to favor Eastern canners. Spot 
tomatoes, though getting comparatively little attention just 
now, are firm and efforts to buy sandard packs at 65c for No. 
3s and 45c for No. 2 have been unavailing. Advices from 
packing points reflect a strong feeling on the part of packers 
in view of the rather moderate supply in first hands of strictly 
standard quality goods, and the suspicion amounting to a cer- 
tainty in the minds of holders that the distributing trade will 
need a good many cars to tide them over to the opening of the 
next packing season. 

Corn.—lInterest centers in the probable opening prices on 
Maine corn. The prices made by some of the smaller factors 
are taken by well-informed people here to indicate the trend of 
opinion in packing centers generally. It is considered to be 
improbable that the initial quotations on the 1915 pack will 
be anything less than 97%c f. o. b. Portland, but it is doubtful 


whether packers will make a higher price, although they con- 
tend the present cost of production leaves them little margin 
at this figure. Local representatives of Maine packers have 
strongly advised packers against making any higher price than 
this. In State standard and fancy corn a fair business is done. 
Advices received from the Southwest report a fair demand for 
both spot and future goods. ; 
Asparagus.—The most important market development thi 

week was the announcement of opening prices on 1915 pack 
California asparagus by at least two of the leading Coast can- 
ners. One of them puts out the same prices as a year ago, but 
from which it was ultimately compelled to recede by competi- 
tion. The other, and probably more important factor, makes 
prices the same as last year, except in some of the more popu- 
lar and therefore scarcer spot market lines. In these, how- 
ever, they have raised their figures only 5@10c a dozen over 
the 1914 prices. The California Food Canners’ Association 


quotations, in which most buyers seem to be largely interested, 
are as quoted. 


Peas.—The market is quiet, but desirable stock in stand- 
ard grades, which is most wanted, is in limited supply, and the 
market for such goods, as well as the fancy grades, which are 
also in limited supply, is firm. 

String Beans.—Fine grades are scarce, but other grades 
run from steady to firm, depending upon quality. There was 
little business at the close, but as a result of the closer contact 
of the buyers and sellers as a result of the convention, some 
more important business than has been noted for weeks past 
is held to be probable. p 

Spinach.—The market is reported to be in better condition 
than it has been for some time, with slightly better demand 
and prices firm. There was not so much doing at the close 
due to the greater majority of the brokers and jobbers attend- 
ing the annual convention. A few visitors made calls on their 


_ representatives, and business was within small compass, but 


is expected to be better next week. There was not much 
pressure to sell, and prices were well maintained. 

Sweet Potatoes.—The tone of the market is active and 
higher again. Packers declare that stocks in first hands are 
virtually exhausted, and they claim that they are holding much 
smaller supplies than usual at this time of the year. 

Canned Fruits.—An average demand for the season from 
jobber to retailer is in evidence for California, Southern and 
Western fruits, but there is not much doing in the way of new 
orders to packers, who have light stocks on hand and are 
firmly maintaining f. o. b. prices. The movement is slow, but 
in the absence of pressure to sell, based on the statistical situa- 
tion, the market in most lines is firm at previous quotations. 

Apples.—The demand is light for No. 10s, but the market 
is firmer than it has been for some time on the better grades 
of New York State pack. There is a firmer tone for fancy 
stock. Holders seem to be trying to get better prices, based 
on the cost of packing finer goods. Though there was a better 
feeling noted for strictly fancy No. 10s, there was no quotable 


change in prices and no important transactions for immediate 
or forward delivery noted. 


Peaches.——-The demand was considerably smaller than 
usual, owing to the bad weather conditions during the latter 
part of last week, but since the good weather has started, con- 
ditions changed somewhat, and at the close were firm and a 
little higher as to quality and conditions. There is a good tone 
for California peaches and, although the supply is limited, there 


is a firmer undertone to the situation, owing to the small 
holdings. 
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It?s Over 
What Have You Gained? 


Are you secure in the knowledge that 
you have arranged for machines that 
will stand for dollars earned at the 
close of the season? 


The only Machine made which 
hand picks peas 


Why should you hesitate? Your busi- 
ness is conducted for profits. Then 
make use of all helps. But see that 
you get your money’s worth in quality 
of goods. 


THAT’S THE INVINCIBLE. 


The only Machine made which 
uses all steel husking rolls 


Remember that promise and call on us 
before you buy. <A post card does as 
well as anything. Our representative 
will see you when you say the word. 


Invincible Grain Cleaner Company 
Silver Cree k, N. Y. 
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Apricots.—More attention is being called to apricots, but 
while there is no important movement, the market here is 
hardening in sympathy with Coast advices, and holders of spot 
goods seem to be less inclined to meet the inside quotations. 

Pineapple.—The tone of the market is firm, though not 
much business is reported at present, with trade regulated by 
immediate needs of consumption, and these are not important. 
Prices, however, remain steady in all varieties on the basis of 
previous quotations. 

Pears.—Trading was moderately active, with prices aver- 
aging well, especially for fancy stock. 

Salmon.—tThere is a fairly good amount of buying of sal- 
mon for export going on on the Coast and interior markets are 
also taking some stock, but only an average demand for the 
season from jobber to retailer is in evidence for the Coast mar- 
kets. There is not much doing in the way of orders to pack- 
ers, who have light stocks on hand and are firmly maintaining 
f. o. b. prices. While the local demand for salmon is season- 
ably light, the market is firm, based on the strong statistical 
position at primary points of supply. 

Sardines.—Domestic and imported sardines move steadily 
into consumption on small orders. Prices are well maintained 
and stocks of both domestic and imported are limited and, 
under light demand, prices are well held. 

Tuna Fish.—A moderately active jobbing demand and a 
firm market for tuna fish is reported, though trade seems to 
be chiefly regulated by immediate needs of consumption, which 
are not important. Interior buyers are showing some interest 
in fine grades, but the spot market is slow. 

Shrimp.—The market is dull and unsettled under active 
competition, although advices from the Gulf Coast report a 
short pack and a very uncertain outlook for supplies at the 
canneries for the spring season. r 

Lobster.—Lobster is dull, but holders seem disinclined to 
make any further concessions on quoted prices. The near ap- 
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proach of the Lenten season is bringing increased business to 


canned fish packers. Interior buyers are manifesting more 
interest in all varieties and the holders of lobster will feel this 
increase of business, as well as others, though at present the 
spot market is slow. 
Crab Meat.—The market is quiet, but steady. 
Oysters.—Prices are firm, though the spot demand is dull. 


PICKED UP IN PASSING. 

The market has been almost nil this week, because of the 
eonvention, and while buyers have given some attention to pur- 
chases, they have been more interested in the convention. Next 
week important factors expect to see trade pick up and antici- 
pate a much livelier trade than they have had thus far this 
season. The convention has surpassed all expectations, and 
the men in the New York trade are congratulating themselves 
upon its extraordinary success. 

The Kelley-Clarke Company, of Seattle, estimates the pack 
of Alaska salmon at 4,040,029 cases for the 1914 season, valued 
approximately at $19,612,564. The pack in 1913 was 3,762,- 
616 cases. They estimate the pack on Puget Sound in 1914 at 
789,488 cases, compared with 2,553,843 cases in 1913. 


According to mail advices just received the Northwestern 


Fisheries Company is having three cannery tenders built at 


Seattle to be ready on March 15 next. 


H. W. Howland, of the Columbia Conserve Company, In- 
dianapolis, put in a considerable part of a day on the West 
Side this week, the guest of his firm’s representatives, Butler 
& Sergeant. 

M. J. Garretson, representing Jones Brothers, Peoria, IIl., 
has been a visitor with Butler & Sergeant a part of the time 
this week. 

The Elba Food Products Company is a new firm at Elba, 
N. Y., with a capital stock of $125,000, with which to erect a 
cannery. 


The David Harum Canning Company has been incorpor- 
ated at Homer, N. Y., with a capital stock of $30,000. The in- 
corporators are A. J. Goddard, H. W. Chapin and J. EB. Glad- 
ding. 

According to letters from the Coast, all salmon men are 
preparing for a heavy year. For example, they are giving or- 
ders to ship-building concerns for all sorts of craft to be used 
the coming season. Furthermore, the extraordinary demand 
caused by the war will cause canners to put up all kinds of fish 
that they may take. Herefore they have thrown back all but 
salmon. Details are not given concerning the varieties to which 
this may refer. , 

Charles E. Farris & Co. succeeds the old firm of Brandly, 
Farris-& Co., with offices at 105 Budsomstreet. They will act 
as agents for packers of canned fruits and vegetables.’ The 
active members of the firm are well known in the trade and 
buyers may be assured of good treatment. Packers can feel 
certain that their goods will be well cared for in the hands of 
this firm. 

Hayden Dudley, head of the Boston office of U. H. Dudley 
& Co., was a visitor at the headquarters of the house during 
the last of last week and the first of this. 


The Ideal Club is a new organization founded by Joseph 
Gallagher and is composed of members of the West Side canned 
foods trade. One of its purposes is said to be to assist brokers 
who may need it in financing their operations. At the rate the 
money is coming in it looks as though substantial benefit will 
be provided for without much trouble. 

R. H. Baxter, of the Augusta Packing Company, Bruns- 
wick, Me., passed through New York late last week on his way 
to the Pacific Coast. He said little or nothing about Maine 
corn. 

F. C. Johnstone, president of the Alaska Fish Company, 
packers of salmon, Seattle, Wash., arrived in the city late last 
week, and, after attending to his business, waited over to at- 
tend the convention. He was opitmistic regarding the outlook 
for business. 


< Letters received from G. W. Drake, secretary of the West- 


ern Canners’ Association, give estimates of the cost of packing 
corn this season at not less than 64.65c. per dozen. He says 
this as a suggestion of what may be expected in the way of 
prices this season. 

F. P. Pheiffer, of Cavanna & Co., of Philadelphia, was a 
visitor in the trade the last of last week. 


W. D. Breaker, of U. H. Dudley & Co., returned the last 
of last week from a business trip to Philadelphia and Chicago. 


According to mail advices the acreage of asparagus in the 
West is less than usual this year. Shippers of fresh stock have 
contracted for more than ever before, paying therefor 4c a 
pound for 8 and 9 inch. Canners would have contracted for 
more than last year, but shippers were ahead of them, and they 
are unable to secure what they want. They pay 2c at river 
bank. 

E. M. Johnston, who is on a trip to the West Indies and 
South American points, has sent greeting cards to his friends 
here informing them that he is having a good trip and is in the 
best of health. 


Consumers of all varieties of canned foods are beginning 
to put in inquiries, and now that the convention is a thing of 
the past, and the principal factors in the business have broken 
bread together, the conditions which govern the sale of most 
sorts are likely to improve. Business has been slack this week, 
but no worse than before, and it promises to be much butter. 


Prices are moving” upward on French mushrooms. The 
market here is bare of stocks and shipments from abroad are 
light. 

Except in Norway, there is no catch of sardines in Europe 
at present. Stocks here are closely cleaned up and buyers have 
to pay full prices to get goods. HUDSON. 
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“Clipper” Green Pea Machinery 


“Give the Best Results. Simple in Operation. Light Running. 


“CLIPPER” Green Pea Cleaners in many 
sizes and styles; Sanitary Metal Top Picking 
Tables; Endless Rubber Belt Tables; In- 
dividual Picking Tables with Rubber Belt; 
Giant Viner Feeders, Hopper Trucks, Can 
Markers, Conveyors, etc. 


NET PRICES, F. O. B. SAGINAW: 
No. 7 $ 75.00 
No. 47 with Traveling Brushes - 115.00 
No. 147 with Traveling Brushes, extension 135.00 
Frame and Side Delivery. 


Write For CIRCULARS AND FURTHER PRICES. 


VENTILATED HOPPER TRUCK 
For Green Peas and 
Lima Beans 


Capacity 1200 Ibs. Price $28.00 


“GIANT” ROLLER BEARING 
VINER FEEDER 7 


! WIDE, ENDLESS 
Net Price - $100.00 


BELT, PICKING 


A. T. FERRELL & CO. ee 
SAGINAW, MICHIGAN. Pulleys as preferred,$85.00 


| 
z 


The Chicago Market 


Weather here very cold during the past week—Interfering somewhat with the shipments. 
—Information given by one canner to another is often very valuable and saves many 
dollars during a year—Canned Tomatoes being looked for as a leader—Canned Corn 


Chicago, Ill., Feb: 12, 1915. 
The Weather.—The weather during the week has been 


too cold for the shipment of canned foods and the movement , 


therefore has been small and slow. 


Establishing Market Prices.—There were diplomats in 
olden times who knew how to convert criticism into approval, 
and to subdue their opponents with courtesy and kindness, also 
with a club when other means failed. 


There was Talleyrand, who suggested that the proper use 
of language was to conceal thought, and Richelieu, who made 
and unmade kings, but none of those old bunglers would 
measure up to the modern standard of refined diplomatic meth- 
ods of commercial organization and promotion. 


None of them could, for illustration, any better form in 
that respesct than F A. Torsch, of Baltimore, for as a diplomat, 
in the best meaning of that word, he is an artist of the modern 
school, and knows how to start good propositions and obtain 
support for them. 

Whenever the National Canners’ Association runs short of 
good presidential timber, I think I could point my finger at a 
man who would fit the place, and make a record for especial 
fitness. 

Brother Torsch says that he has never met me. Maybe 
not! When I was in Baltimore last year I met so many good 
fellows that I failed to ring them all up on my memory reg- 
ister. I remember Summers and Kerr and Judge, and Schen- 
kel, and that I was not permitted to be lonesome. I met them 
in the hotels, the lobby, the assembly rooms, the grill-room and 
some of them in other public parts of the hotels, about which 
I shall refuse to testify, being advised by counsel that the 
testimony might be used against me. If I did not meet Bro. 
Torsch, he must have been out of town, as I met everyone else 
in Baltimore who looked friendly and would shake hands, and 
they all did and would. It is not my fault, but my misfortune, 
if I did not meet him, and I regret it. 

I did not understand his plan as proposed. 
think it will solve the problem. 

It is very similar to the credit conference plans, which 
wholesale grocers use so generally. The information they im- 
part to each other is most valuable and saves them many hun- 
dreds of thousands of dollars per annum. 

Each wholesale grocer is given a number and the secretary, 
located at a central point, asks for information. 

The information is given on prepared blanks promptly and 
is confidential. 

No retailer can pyramid a big line of credit, because his 
liabilities to other houses are known. The reports are said to 
be reliable and fairly accurate and prompt. The Illinois 
Wholesale Grocers’ Association is installing such a system now, 
after a careful investigation and comparison of the various 
plans in use throughout the country. 

I will ask Secretary C. A. Rosemond, Bloomington, IIl., to 
mail a copy of his blank forms and membership conditions and 
requirements to the committee appointed at New York to install 
the system. The suggested plan will in no way work to the 
detriment of the trade papers. The more information of a 
practical character a canner gets the hungrier he becomes for 
more along other and different lines, and they will hunger for 
the columns of their trade papers just that much more. 


Ido now. [| 


and Peas are very quiet but outlook more favorable. 


Reported by Telegraph 


unsold stock, crops, prices asked by grocers, and many such 


things, will all be highly useful and valuable to canners and 
would not be to others. 


I concede the force of your arguments, Bro. Torsch, and 


retire from the discussion with my back to the door, and my 
hat lifted in deference. 


I like to meet in discussion in these columns those who 
know the game and how to play it. Occasionally I have met the 
other kind, who smote me with abuse and tried to rout me with 
epithets, which is a very—very wrong policy, and never results 
satisfactorily. It is not victory we should seek in discussions, 
but information and knowledge that will lead us to the truth 
and light and the right way. 

I suppose and hope the plan will be ordered, organized 
and installed this week during the National Canners’ conven- 
tion, and I predict for it great success and value. 

Canned Tomatoes.—The buyers are looking for cheap 
standard No. 3 tomatoes, or near standards, with which to fight 
each other on the price. This style of canned tomato is used 
as a leader, almost as generally as is granulated sugar, by 
wholesale grocers and without a profit. I heard of a sale of 
‘No. 3 Eastern near standards at 67%c per dozen f. o. b. Chi- 


cago, and some sales of Eastern full standards at 70c on track 
at Chicago. 


Canned Corn.—tThis article is very quiet just now, though 
the strong statistical position shown has revived confidence to 


some extent. Stocks seem to be ample at present among the 
wholesalers. 


Canned Peas.—The market for spot goods is entirely nom- 


inal, and each lot sampled has its own price, regardless of 
grading or the market for grades. 


Then the private information as to acreage, surplus or 7 


Many Absent.—Many, are absent at the annual convention } 


of The National Canners’ Association at New York City, includ- 


ing wholesale grocers, buyers, and brokers, and a completely 
active market will not be possible until they return. 


WRANGLER. 


THE APPLE CROP. 


The apple crop of 1914 is probably the largest ever pro- 
duced in the United States, being estimated at 259,000,000 
bushels, as compared with 145,000,000 bushels in 1913; 
about 235,000,000 bushels in 1912; 214,000,000 in 1910; and 
146,000,000 in 1909, as reported by the census. These fig- 
ures represent the total ‘‘agricultural’’ crop and should not 
be confused with figures representing estimates of the ‘“‘com- 
mercial’ crop, which comprises only the marketed portion of 
the total production. 1913 the commercial crop was estimated 
at 40 per cent of the total agricultural production. The cen- 
sus report of 146,000,000 bushels in 1909 is the basis of 
yearly estimates of total production, being used in connection 
with crop reporters’ estimates of percentage of a full crop 
produced each year. 


Pomona, Cal.—The Pomona Valley Canning Co. has bect 
incorporated, with a capital stock of $50,000, and will be un- 


der the management of men well experienced in the canning @ 


of fruits and vegetables in Southern California. 


plant will assist in taking care of the increasing yield of 
apricot and peach orchards in the valley. 


\ 


The 


by 
- 
| 
: 


We Make 


STHE MODEL SHOP” 
DETROIT, MICH, 


CHICAGO OFFICE —— UNITY BUILDING. 


is 4 


THE CANNING TRADE 


MAKE 


PERFECT LABELS 
AND GIVE 


Prompt Deliveries 


ASK OUR CUSTOMERS. 


THE CALVERT LITHOGRAPHING CO. 


“THE MODEL SHOP” . 


DETROIT, MICH. 


Chicago Office 


938-939-940 Unity Building. 
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Bliss No. 15-K Round Can Tester 


For a Positive Test | 


It receives the cans from the end soldering machine, 
automatically clamps and charges them with compressed air 
and carries them through the testing tank. The cans during 
submersion remain close to the surface and leakers are 
readily detected and removed. The revolving carrier has a 
worm wheel drive which imparts an even and uniform 
motion, reducing agitation of water in testing tank. The 
machine takes cans from 2 to 5 inches in diameter by 2 to 6 
inches in height, and operates at the rate of 120 a minute. 


We build a larger machine, No. 16-K, for gallon cans. 


Builders of the Complete Sanitary Line 


Can Machinery Catalogue 18 T, on request 


E. W. BLASS. CoO. 25 ADAMS STREET, BROOKLYN, N. Y. 
Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 


LEWIS STRING BEAN = 


ATLANTIC CAN CO. 
CANS 


OF 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 

Iron drum, heavier frame, all gear drive and shaft drive for vibrating \ 

feeding hopper and screen. Knives held down by springs, allo , 


wing 
sticks, stones, nails er any fore substance to pass under the knives 
without breaking any of the parts. 
Beans are scattered inte vibrating hopper, fed automatically into 
‘kets of drum, carried to the knives, cut and dumped ente the vibrat-- 
ng screen, takiug out the short pieces that may come from cutting close 
to the end ef bean. Capacity about 20,00e two pound cans in ten hours. 
This machine is also used for eutting rhubarb. okra and celery. 


Built by E. J. LEWIS, Middleport, N. Y. | ff BALTIMORE 


under patents May 14, 1901. Machines using this principal are infringing 
BEWARE. 
Alse Manatacture Small Pewer Can Tester and Pineapple Peeling Machines. 
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DISPOSAL OF CANNERY WASTES. 


Experiments in Treating Corn and Pea Wastes By Screening, 
Sedimentation, Irrigation, Sand Filtration 
Contact Filters. 


Abstract of thesis prepared by Duane English under direc- 
tion of Prof. Edward Bartow and Paul Hansen, in “The Munic- 
ipal Journal.’”’ 


With the growth of the canning industry in Illinois and 
with more stringent legislation regarding stream pollution, 
the problem of disposal of cannery wastes has become serious. 
Most of the wastes of the canning process are liquid, contain- 
ing a large percentage of organic matter in solution or in 
very fine suspension. The simplest method of disposal is, of 
course, dilution, but this is not always possible. 

The wastes from the factory at Washington, Ill., were 
discharged into a small creek. During low water season, 
many complaints were registered against the pollution of the 
creek and investigations were made to nd some other method 
of disposal. 

The wastes from the factory during the pea pack originate 
from several sources. Peas are cut in the field, loaded on 
racks like hay and hauled to machines which shell out the 
peas by a sort of threshing process. From these machines, 
where the vines are considerably bruised, they are carried to 
a silo, being washed on the way. Meantime, the shelled peas 
are being washed in a rotary wire cylinder. The wash water 


from the peas and vines and the seepage from the silo con- 
stitute the waste. 


The corn pack wastes are much the same as those from 
the pea pack. The corn is snapped in the eld, hauled to the 
factory and put through the corn husker, one of the essential 
parts of which is a series of rubber rolls which tear the 
shucks from the ears. In order to keep these rolls cool, it 
is necessary to maintain a constant spray of water upon them 
during operation. In the process building, the corn is cut 
from the cobs, which, with the husks, are discharged into the 
silo. The conditions are much the same as in the pea pack 
and the water extracts a high organic content from the corn. 

There is in all about 60,000 gallons per day of water, 
highly impregnated with organic content and with vines, husks, 
peas and corn floating about in it, which finds its way into 
the general waste of the plant. 

Paul Hansen, engineer of the Illinois State Water Survey, 
designed a plant for the treatment of this waste. Roughly, 
the plans called for a screening chamber, sedimentation basin 
and broad irrigation. To save expense, the first two were 
made of 24-inch timber and, with the last, were hastily con- 
structed ‘just across the creek. The wastes were conveyed to 
them by a flume which discharged into the screening chamber. 
Solid wastes from the screening chamber were buried in shal- 
low ditches near the plant. Four broad irrigation beds of 
about % acre each were used for the final disposal. These 
were roughly leveled and given a thorough cultivation. 
Earthen embankments were constructed around them. 

During the pea pack, which lasted about two weeks, a 
20-inch layer of pea vines was collected in the screening 
box, which was almost full of hard peas. About 40 cubic 
feet of sludge consisting mainly of hard peas embedded in a 
thick green slime were taken from the settling basin. It was 
estimated that the complete screenings and settlings for the 
two weeks was approximately 65 cubic feet. 

Only the southern irrigation bed was used during the 
pea pack as it was the only one low enough to fill by gravity. 
The bed was low at the southern end and was not crowned 
to any extent. It had been well plowed and harrowed and 
appeared capable of absorbing water rapidly. For the first 


few days the water did not remain on the surface of the 
About the fourth day there was a 


ground to any extent. 
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slight ponding in the lower portion, over approximately one- 
fifth the total area of the bed. This ponding increased from 
day to day. Until the afternoon of the sixth day no rain had 
fallen, so the weather conditions were most favorable to the 
success of irrigation. At this time a moderate precipitation 
occurred and cloudiness, with frequent heavy rains, continued 
through the four days following’ The resulting additional 
quantity of water on the bed appreciably lessened its capacity 
for the waste. On the ninth day about three-fourths of the 
area was covered. The amount increased until the twelfth 
day, at which time the waste water stood 8 or 10 inches deep 
on the southern half and only a few high places in the north- 
ern portion were not submerged. Although this was the great- 
est quantity of the water which was present on the bed at any 
time, the rate of absorptionizby the bed was such that after 
a day and a half of disuse only a small puddle at the southern 
end remained. After the fourteenth day following the be- 
ginning of the pea pack, the effluent from the silo constituted 
the entire waste. On the seventeenth day the silo wastes were 
diverted from the irrigation. beds. By the nineteenth day, 
or two days after the discharge onto the beds ceased, the 
ground used for irrigation had become quite dry. At the 
point of discharge there was a slight crust of vines and leaves. 
The soil did not appear to have become sticky, but still seemed 


to retain its natural character. Furthermore, no disagreeable 
odor was perceptible from the bed at this time. 


While the waste was standing on the bed a rapid evolu- 
tion of gas bubbles indicated that a decomposition was taking 
place. Until the eighth day the odors arising had not been 
very objectionable, and even at this time were not serious. 
After the ninth day the weather was*very warm, until the 
morning of the twelfth day, when the temperature dropped 


rapidly, but the progress of decomposition shown by the gas 
bubbles was as rapid as ever. 


During the corn pack the waste was liquid with a milky 
appearance and having occasional floating corn grains, corn 
silk and husk and cobs. The liquid becomes putrescent but 
slowly compared to domestic sewage. No improvement had 
been made in the irrigation beds since the pea pack except 
to drag down some of the high places in the southernmost 
unit. The other three had grown up in weeds and it was 
necessary to plow and harrow them again. The surfaces of 
all the beds were very uneven, so at the beginning of the 
corn pack a gang of men was put to work to get them leveled 
down in proper shape. It had already been-found almost 
impossible to flood a whole bed with the pump and reservoir 
in use, so in establishing the level of the third bed it was 
decided to divide it in halves and then stibdivide one of these 
halves into quarters. The labor of removing quite a large 
quantity of dirt was thus saved, for the dirt was used in the 
construction of the cross embankments. An elbow and a short 
length of pipe was attached to the discharge pipe in this bed, 


so that the discharge could be directed to any division of the 
bed by simply turning the pipe around. 


Experiments were made to determine the quantity of 
waste a bed could absorb. Various rates of from 100,000 to 


350,000 gallons per acre per day were tried. "It was found 
that the lower figure gave the best results. 


In order to determine the efficiency of the irrigation 
project, a number of test holes were dug with a post auger 
to a depth of about 4 feet at various distances from the bed. 
In digging, about two feet of top soil was first penetrated. Im- 
mediately below was a thin layer of yellow clay, followed by 
a stratum of coarse sand and gravel. A formation of sticky 
blue clay which was almost impervious to moisture underlaid 
the gravel; hence any drainage from the beds was forced to 
appear above this formation. Two holes were driven four 


feet from the bed and each succeeding hole 25 feet farther 
away. Samples were collected and tested from time to time. 


Determinations made from samples collected from the 


test holes showed some contamination and, in holes near the 
beds, a high oxygen consumption, ; 
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Tests were also made to determine the value of contact 
beds and sand filters, the tanks being prepared as follows: 


In tank No. 1 crushed rock of greatest dimensions from 
1 to 1% inches were placed until a depth of about 2% feet 
was obtained. This was seeded with a bucket of sludge from 
the toilet room sewer and then dosed with the waste. No 
appreciable improvement or modification could be noted, 
though a contact of one, two or three hours, was tried. 


For a sand filter, tank No. 2 was filled to a depth of about 
¥% foot with coarse gravel, then covered with a 3-foot layer 
of fairly coarse sand. 


In order to duplicate to a certain extent the conditions 
represented by the irrigation beds, an earth filter was con- 
structed in tank No. 3. About six in¢hes of gravel was placed 
in the bottom, then dirt was added. This was rather firmly 
packed until a depth of 2% feet above the gravel was attained, 
then an additional half foot was placed in the loose state. 


The two filters were dosed at rates of 100,000 to 200,000 
gallons per acre. The effluent in both cases had very slight 
color and turbidity and possessed a somewhat earthy odor. 
The sand filtration was more rapid than the dirt, and, appa- 
rently, a little more efficient, though the experiments were 
not continued long enough to obtain a good measurement of 
the efficiency of either. Both filters showed a tendency to 
improve with age. Unfortunately they were not started soon 
enough to give any conclusive evidence as to how long they 
could work without clogging, but there was no apparent de- 
crease in their rate of absorption during the time they were 


in operation. In a general way, the use of contact beds does 
not appear promising, whereas sand beds may be used to great 
advantage where sand is available in sufficient quantity and at 
sufficiently low codst. 


CONSPIRACY TO VIOLATE FOOD AND DRUGS ACT AND 
OTHER FEDERAL STATUTES BRINGS 
HEAVY PENALTIES. 


“Conspiracy on the part of two or more people to violate 
the Food and Drugs Act and other Federal Statutes has re- 
cently brought heavy fines, coupled with loss of citizenship, to 
certain dealérs. In a certain case the Department has lately 
co-operated with another Federal Department in bringing a 
criminal action and in helping to secure the conviction of a 
prominent coffee merchant and a shipping agent for conspiracy 
to violate the Food and Drugs Act involving the shipment of 
coffee in interstate commerce from New York to the West. In 
these cases the two defendants were each fined $3,000, and by 
reason of their conviction of a felony lost their citizenship un- 
der the provisions of a New York Statute. 

In another action, in co-operation with the Customs Ser- 
vice, the Department was of assistance in the proceedings 
that resulted in the imposing of a fine of $5,000 in the Massa- 
chusetts Federal Court on one defendant engaged in tamper- 
ing with revenue import stamps and selling domestic liquors 
as imported. A second defendant is now awaiting sentence. 
In two other jurisdictions the Department assisted in pro- 
curing the indictment for conspiracy to violate the Food and 
Drugs Act of a number of egg handlers who have been illegally 
shipping spoiled eggs in interstate commerce for food pur- 
poses, 
In a number of other cases, especially concerning drug 
matters and the prevention of the sale of worthless so-called 
curative devices, the Department has co-operated with the 
Post Office authorities in bringing actions and securing con- 
victions for violations of the posta] laws involving misuse of 
the mails. 
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UNITED STATES CONTROLS IMPORTANT SOURCES OF 
THREE MAIN ELEMENTS IN COMMERCIAL 
FERTILIZERS. 


Present agricultural practice prescribes the use of three 
chemical elements as a “soil amendment,” a “stimulant for 
plant growth,” or a “plant food,” as it is variously put. These 
three elements when applied to the soil in which a crop is 
growing have been found by practice to afford an increased 
crop yield. They are phosphorus, potassium, and nitrogen, 
spoken of by the respective trade terms of phosphoric acid, 
potash, and “ammoniates.”’ 

In the commercial fertilizers phosphoric acid is found in 
the form of calcium phosphate, which is bone phosphate or 
rock phosphate, usually treated with sulphuric acid to render 
it soluble. Potash is found as a salt or salts of potassium, 
either sulphate or chloride, and the “‘aammoniates,” as the in- 
organic salt of ammonia, ammonium sulphate, the inorganic 
salts of nitric acid, sodium nitrate, and inorganic compounds 
of nitrogen, calcium cyanamid, or the inorganic compounds 
of nitrogen, contained in animal or vegetable refuse matter, 
cottonseed meal, abattoir tankage, or fish-scrap. 

The usual commercial fertilizers contain three elements 
and have the designation of ‘‘complete fertilizers.” These 
are sold under various brand names, the various brands fre- 
quently being recommended for particular crops. The propor- 
tion of the three essential ingredients is varied; as a usual 
thing, that of the phosphoric acid is considerably higher than 
the other two, which are present in about the same propor- 
tion. Thus, for example, a ‘6-2-2 mixture” contains 6 per 
cent phosphoric acid (P205), 2 per cent ammonia (NH3), 
and 2 per cent potash (K20). Its selling price in the retail 
market is based on its analysis. Little attention is paid to 
the source of these ingredients so long as the essential com- 
pounds are “available,” or readily may be decomposed or 
made soluble for the use of the plants. 

The nation’s supply of these three common ingredients 
of fertilizer may be summarized as follows: Of phosphoric 
acid there is an abundant supply in the large deposits of 
phosphate rock in Florida and Tennessee and the enormous 
deposits of Idaho, Montana and Wyoming. 

Of potash, now obtained exclusively from the German 
mines, there is little known in this country outside of the des- 
sicated residues in Searles Lake, Cal., and the giant kelps of 
the Pacific littoral. In the latter there is much more than 
enough to supply the present demands of the fertilizer trade 
of the United States, the present annual consumption of potash 
being about 1,250,000 tons, of varied composition. At present © 
the kelps are not supplying any of this, since it has not been 
determined by actual experimentation on a commercial scale 
that they can be used economically as a source of potash. 
Estimates based on costs of similar operations indicate that 
they can be so used. 

Of ‘“ammoniates”’ there is a large source in the ammonia 
produced as a by-product in the distillation of coal for the 
production of gas or coke, or both. This source is but parti- 
ally developed, as by the methods most commonly practiced 
in this country this possible by-product is not recovered. The 
amount of ammonia now going to waste is almost large enough 
to supply all of the ‘ammoniates” now demanded by the fer- 
tilizer trade. The abattoirs supply a large amount of tankage 
and dried blood of high fertilizer value; but of these possible 
by-products there is still an enormous loss through the lack 
of organization and co-operation in the small-scale slaughter 
of animals for food. 


Cape May, N. J.—Stevens Bros., Inc., have dissolved part- 
nership, and the Cape May and Goshen, N. J., canning plants 
formerly owned and operated by Stevens Bros., Inc., will 
hereafter be owned and operated by W, L. Stevens, Inc, 
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New York City Convention News 


News regarding the great Convention of the National Canners’ and Allied 
Associations held at New York, February 8th to 13th, 1915 


EXHIBITORS and what they EXHIBITED 
= 
MACHINERY HALL 
Grand Central Palace, New York City 
Lexington Ave. bet. 46th and 47th Sts. 


MAIN FLOOR 
NAME. EXHIBITED. 
Adriance Machine Co........... Can-Making Machinery 
American Can Company................ Cans and Sealers 
Ams, Max, Machine Company........ Sanitary Seamers 
Baker-Shippee Mfg. Company......... Continuous Cooker 
Brown, Boggs, Co.............. Canadian Headquarters 
Burt Machine Company............... Labeling Machines 
Chicago Solder Company................... Auto Tippers 
Colbert Canning Mchy. Company...Canning Machinery 
Continental Can Company............... Cans and Sealers 
Dickey Canning Machinery Co...... Canning Machinery 
Economic Machinery Company.........Labeling Machine 
Edward Ermold & Co................. Labeling Machine 
Pea and Corn Machinery 
International Canning Machinery Co........... Machinery 
Invincible Grain Cleaner Co..... Pea and Corn Machinery 
The Fred H. Knapp Co...............Labeling Machinery 
Solder and Cap Heming 
Morgan Machine Co................. Automatic Nailers. 
Peerless Husker Company.................. Corn Huskers 
Pure Food Process Company................+. Sterilizers 
Con Company. Cans and Sealers 
Sinclair-Scott Company.............. Canning Machinery 
Sprague Canning Machinery Co....... Canning Machinery 
U. S. Bottlers’ Machinery Co........... Bottle Machinery 
Williams Sealing Corporation ............... Bottle Caps 


NAME. EXHIBITED. 
Reeves Pulley Company......... Transmission Machinery 
American Aero-Gas 
Phoenix-Hermetic Bottle Caps 
Anderson-Barngrover Company Cooker 
Clark, Robert G......... Can-making Machinery 


MEZZANINE FLOOR. 
American Metal Cap Company............... Bottle Caps 
Anchor Cap and Closure Company........... Bottle Caps 
Appomattox Box Shook Company................. Boxes ~ 
E. W. Bliss Company........... Can-making Machinery 
Calvert Lithograph Labels 
Conveyers 
Everett B. Clark Seed Company................... Seeds 
Diamond Crystal Salt Company..............e0ee0- Salt 
Dunston Lithograph Labels 
The J. B. Ford Company..... ..... “Wyandotte Cleaner” 
Gavaza Bottle Cap Company.................. Bottle Cap 
Garden City Flux 
Goodell Company............ Apple Parers 
Grasselli Chemical Flux 
Taylor Instrument Company............... Thermometers 
Link Belt Company............... _.Conveying Machinery 
Link Belt Company................ Conveying Machinery 
Livingston Seed Seeds 
McMeans & Tripp.................. .Pactery Designs 
New England Box Company...............0eeeee: Boxes 
Owens Bottle.Machine Bottles 
Jerome B. Rice Seed Company.............0000005 Seeds 
The Schaeffer & Budenberg Mfg. Co....... Thermometers 
Stecher Lithograph Labels 
Tacks Manufacturing Paste 
C. J. Tagliabue Mfg. Co....... Thermometers 
U. S. Printing and Lithograph Company........... Labels 


U. S. Works... Solder 


— 


THE Canning TRADE 


NAME. EXHIBITED. 


. .Lnsurance 
. .Disinfectants 


Warner, Lansing B... 

West Disinfecting Company... 
Wheeling Can Company. 

Woodruff, S. D., & Sons 
Woodruff, F. H., & Son 

Worcester Salt Company 
Wescott, George F., Inc.. 
Wedoit Company 
Continental Manufacturing Company 
National Lead Company 

Boyer, W. W., Company 

Raffel, J. M.. 
Phelps Can Company... 


Canning Machinery 
.Canning Machinery 


GREEK CONSUMPTION OF SALMON. 


Although a considerable amount of cured fish of one 
kind or another is annually imported into the Patras consular 
district, there seems to be no appreciable trade in cured 
salmon. (See report from Patras consulate, “Importation of 
Cured Fish,’’ published in Daily Consular and Trade Reports 
for Apr. 28, 1913.) 


From 300 to 400 tierces of salmon are annually im- 
ported. The tierces weigh 300 pounds net and are delivered 
c. i. f. Patras at $26.75 to $29.20 per cask or tierce. The 
tariff upon this article is $2.98 per 100 pounds, to which 
must be added port dues of $0.15, making a total of $3.13 
per 100 pounds. 

Canned Salmon. 


Very little canned salmon is consumed. The imports 
do not come direct from abroad, but through importers in 
Athens or Pirzus. It is not known here what the ec. i. f. 
quotation is; the duty on canned salmon is $4.96 per 100 
pounds, and to this must be added port dues of $0.30, making 
a total of $5.26 per 100 pounds. The canned salmon on sale 
here is in 114%4-pound cans that retail at $0.46. 


It is apparent that salmon, whether in tierces or in cans, 
is relatively dear on the local retail markets. The people of 
this district do not have large means, but they must perforce 
look for a food which gives them the best returns for the 
money spent. The great competitor of cured or prepared 
salmon in this market is dried codfish. This article is im- 
ported to the extent of 4,500,000 to 5,000,000 pounds per an- 
hum; the duty is 49.6 cents per 100 pounds. Codfish is re- 
tailed usually at 9 to 10 cents per pound. Even now, with 
prices advanced by hostilities in Europe, it may be bought by 
the people at 11 cents per pound. 


American Salmon for Army and Navy. 


Salmon in tierces comes from Labrador, via Liverpool, 
and occasionally New York. Canned salmon comes from Eng- 
land, where some of it is put up, but part is preserved in 
British Columbia. Codfish in cargo lots comes direct from 
Labrador in sailing vessels. It might be worth while for 
interested American export firms to present the matter of 
salmon imports to the Greek Government with a view to 
Army and Navy supplies. This would be done through the 
Proper department of the Government at Athens. 

(Names of Patras importers of codfish and salmon may 
be obtained from the Bureau of Foreign and Domestic Com- 
merce or its branch offices.)—-Consul A. B. Cooke, Patras. 


- THE RELATION BETWEEN YIELDS AND PRICES 


By E. Davenport, Director Illinois Agricultural Experiment Sta- 
tion, Urbana, III. 


Introduction. 

The following points are generally assumed without argu- 
ment by writers and speakers discussing agriculture: 

1. That large yields are always profitable and that the best 
farmer is the one who raises the most per acre. 

2. That-large yields are a natural antidote for the high 
cost of living. 

3. -That-when prices are low the farmer should raise his 
yields to protect. his income. 

4.. That everybody is cuttliitaas ‘because ot the “slipshod . 
and wasteful methods of the American farmer.” : 
- 5. That we .should now copy the intensive methods of 
older- countries and: that.-more needed for the: best 

results. 

As a matter -of is- truth in all these. propositions, 

but it is mixed with an amount of. error and of misconception - 

concerning the economic laws governing agricultural production 

that is dangerous beth: to-the farmer and to the consumer. 
Cheap Food and Low Yields. 


We are just emerging from a pioneer agriculture, in which 
land had little value, because it was abundan?t, and labor was 
the principal element in the cost of production. If the American 
farmer has been wasteful of fertility it is because he has had 
it to waste, but he has been exceedingly economical of labor, 
which was costly, and has produced the cheapest food the 
world has ever eaten, or ever will eat, though the yields per acre 
have been little more than half those of other countries. Our 
question has been not how much per acre but how much per 
man, and in this the American farmer has been right even 
though his average yields have been low. 

We are, however, approaching old-country conditions. Land 
is growing scarce, and therefore costly, so that elements other 
than labor have begun to enter into the cost of production and 
food is necessarily higher. ; 

Under pioneer conditions the highest yields have been the 
most profitable because they were the result, not of expensive 
methods of farming, but of especially rich spots of land or 
of favorable seasons, costing nothing extra beyond the increased 
expense of harvesting. It is still true that high yields are profit- 
able if they can be cheaply produced, but the general principle 
is that the higher the yield the greater the cost, not only per 


acr, but per bushel. 
Prices and Yield. 


In the more intensified agriculture that is just ahead of us, 
the question is, therefore, not how much the farmer can pro- 
duce per acre, but how much he can afford to produce. His 
yield must depend, not mainly upon his knowledge of produc- 
tion, but upon the price of the product. 

For example, in the tables quoted, each 200 pounds of 
fertilizer cost $7.50. With wheat at a dollar a bushel, a little 
computation will show that both the single and the double ap- 
plications would pay, but that the triple application would swal- 
low all the profits and more. At 80 cents a bushel, only the 
first dose would make money; while at 50 cents a bushel, none 
of the treatments would pay, and both the farmer and the public 
would have to be contented with the lower yields from untreated 
land until such time as the consumer was willing to pay a 
higher price for his food. In this way is yield dependent upon 


price, and it is the natural way in which supply adjusts itself 
to demand as expressed in price. 


Of the same tenor is the experience of the university, which 
is producing corn yields varying from 26 bushels per acre on 
continuously unfertilized land, to an average of 93 and a maxi- 
mum of 120 bushels per acre on land which is excessively fer- 
tilized. It is making no money on either extreme; in the one, 


because the fertilizers are so costly as to swallow wil the profits. 
The problem of the farmer, therefore, is to determine at what 


point between these extreme yields he must aim to fix his. 


average yield, and in determining this point he must take into 
consideration the value of his land, the cost of labor, the cost 
of fertilizer, and the probable price he will receive for his 
product. : 

From this we see the impossibility of “doubling yields 
without increased expense,’ and also that when prices drop, 
the income of even the best farmers must decline, for extreme 
yields are profitable only with high prices. lt must be clear 
that we cannot recklessly increase the yield per acre. 

On the other hand, we cannot continue the old-time waste- 
ful methods of soil exhaustion, cheap and effective though they 
were in their day, because they are resulting in decreasing 
yields in the face of increasing demands. 1t our declining 
yields, due to soil exhaustion, are to be arrested and turned 
into even a slight increase to meet the growing demands, it is 
clear that new methods must be empleyed, but the object must 
be a moderate increase in yield by economic methods and not 
extreme yields, which are bound to result in loss to the farmer or 
in prohibitive prices for food, or both. 

Our farming is now in a transition stage between the “ex- 
tensive agriculture” of the pioneer, in which fertility is dis- 
regarded and there is no investment but labor, and the “in- 
tensive agriculture” of old and densely populated countries, in 
which the main question is yield per acre, resulting either in 
high cost of food or in poorly paid labor. (China produces the 
most per acre but pays its laborers the least.) 

Our present yields are below what the climate and the 
general situation ought to produce, owing mainly to certain 
adverse conditions that can be cheaply and easily. corrected, 
and money put into this channel will well repay the investment 
because it will increase the yield without being subject to the 
law of diminishing returns: This is where our present duty 
and opporttnity lie in establishing the foundations of a perma- 
nent agriculture. It must be remembered that we have not yet 
reached the intensive stage, where it will pay either the pro- 
ducer or the consumer to attempt maximum yields on Ameri- 


can land. 
Rational Procedure. 


In this transitional stage, in which our yields are kept down 
by certain adverse conditions, the first step in a rational pro- 
cedure is the correction of these conditions by relatively in- 
expensive methods, such as the use of lime to correct acidity, the 
application of cheap forms of phosphorous or of potassium to 
balance fertility, keeping nitrogen always the limiting element, a 
better adjustment of crops to soil and to locality, and the or- 
ganization of more economic systems of farming, with special 
attention to live stock, the distribution of labor, and the invest- 
ment of capital. All the advice given out by the University 
of Illinois at this juncture is based upon this principle, because 
investments of thi scharacter, whether of labor or of capital, are 
certain to increase the yield with relatively slight expense. 
Having done what we can in this way, we may await with con- 
fidence the intensive stage, the coming of which will be char- 
acterized by a permanent rise in prices. _ 


The Handicap of the Small Farmer. 

The greatest hazard in farming is the season, against which 
improved methods are only a partial protection. The farmer 
with little or no capital must confine himself to practices that 
will pay every year, while the man with considerable means 
is free to follow those more expensive methods which pay best 
in the long run even though an adverse season now and then 
might show a loss. This lack of capital cannot be remedied 
by short-time loans to the small farmer, nor by loans of any 
kind to the farmer whose yields are limited by bad cultivation 
or to the one incapable of managing his business upon the 
more complex and, to him, more dangerous basis that will be 


at once established when he attempts to increase his yield 
by a larger use of capital. 
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Farming on Credit. 

It is commonly said that not enough floating capital is 
invested upon American farms, and it is doubtless true, but 
it must be remembered, both in extending credit and in mak- 
ing loans, that the Amercan farmer has had little experience 


in handling capital. Manifestly, therefore, when he borrows, 
both he and the lender must be satisfied that the loan will be 
judiciously used, or it may result disastrously. 

The student of agriculture cannot fail to see the danger of 
over-capitalization in attempts to secure abnormally high yields, 
a danger which increases as the practice spreads, for although 
one man may safely increase his yields without depressing the 
price, if all farmers were to follow his example the price would 
drop and all would lose money. Under this principle a few 
farmers will always be practicing methods not practicable for 
the mass. By this we see that in the long run the chief results 
of better farming will be realized by the consumer rather than 
by the farmer. All attempts to hold down production with 
the purpose of raising the price are as unavailing as they are 
unwarranted. The world wants food, and the principles herein 
presented are the ones that will guarantee its cheapest produc- 
‘tion. 

Conclusion. 

It is relatively safe, therefore, to invest capital freely upon 
the farm for the sake of correcting abnormal conditions and 
raising the yield to the normal, but beyond that point it will pay 
only when prices rise. As we approach this point by reason 
of increased population with its increased demands, either the 
cost of food must rise or labor be greatly degraded, else the 
farmer cannot afford to produce the increase needed. As popu- 
lation increases, therefore, but one alternative will present itself 
—each human unit must become more efficient in production, or 
it must deny itself much of what is now enjoyed. 

This circular is issued not as an argument tor poor farm- 
ing nor for the continuance of old-time methods, but to point 
out that we are not to step at once and blindly into expensive 
forms of intensive agriculture. We should ascertain and prac- 
tice those relatively inexpensive methods belonging to a transi- 
tion stage that correct bad conditions and thereby considerably 
increase the yield without seriously raising the price, so that 
the results may be profitable alike to the farmer and to the 
public whom he serves. In this good work there is no danger 
of doing too much. 


A REFUSE PUMP. abs 


Most every tomato canner requires a pump for carrying 
away tomato skins, drainage and slush from the factory floors 
—at least this is what we understand is required by the Pure 
Food Officials. 

On another page of this issue Messrs. A. K. Robins & Co., 
the well-known canning machinery manufacturers of Balti- 
more, show an illustration of their pump for carrying away 
tomato skins, rags, slush, drainage and even brick bats to @ 
distance of several hundred feet. 

This pump has a 4-inch outlet, which will enable the carry- 
ing off of any hard or semi-liquid substances that will pass 
through a space of that size. 

“Bob”’ Sindall advises us that he will have this pump in 
actual operation at the Convention in New York City by using 
it in the Convention Hall on tomato skins, turnips, potatoes, 
ete., so that everyone interested may see it in actual operation 
before making purchase. 

We suggest that tomato canners see this interesting ma- 
chine at the Convention.—Advertisement. 


Homer, N. Y.—The David Harum Canning Co. has been 
incorporated, with $30,000 capital, at Homer, N. Y. A. J. 
Goddard, H. W. Chaplin and John E. Gladding, all of Cort- 
land, are the incorporators. 
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WHAT IS THE FARMER’S REAL INCOME? 


2 


Extensive investigations into the profits of farming have 

indicated that the amount of money which the average farmer 
receives for his year’s work is little more than that which he 
would be paid if he hired himself out as a farm-hand to one 
of his neighbors. In other words, though the farmer is in 
business for himself, the average farmer gets little or no 
“money reward for the intelligence and skill with which he 
has managed his affairs or the risk and responsibility he has 
~ assumed. But he must get something in return or no one 
would trouble to farm for himself. A recent study conducted 
by experts in the United States Department of Agriculture 
shows that in many cases this reward may best be found in 
the products with which his farm” furnishes him directly. 
' When a farm is nearly, if not quite, self-sustaining, say agri- 
cultural experts, when it supplies the family that lives upon it 
with most of the necessities of life, a large money income is 
not necessary to prosperity. A greater sum derived from a 
farm which yields nothing for home consumption may leave 
the occupants much worse off. 

Under the title of Farmers’ Bulletin 635, ‘“‘What the 
Farm Contributes Directly to the Farmer’s Living,’’ the De- 
partment of Agriculture is about to publish the results of a 
survey of conditions on a large number of farms in the ten 
States of North Carolina, Georgia, Texas, Kansas, lowa, Wis- 
consin, Ohio, Pennsylvania, New York and Vermont. The 
farms selected for study, though possibly a little more pros- 
perous than the average, were fairly representative of their 
sections, which, it will be noted, included three corn and cot- 
ton areas, two States in the corn and wheat belt, two regions 
where general farming was carried on, and three different 
dairy districts. The average value of the chief necessities of 
life—food, fuel, oil and shelter—used each year by the farm 
family the investigators found to be $595.08. Of these neces- 
sities, estimated in money, the portion contributed directly by 
the farm was $421.17, leaving $173.91 to be purchased with 
the cash obtained from the sale of products. In considering 
these figures it must be remembered that if the farmer had 
been compelled to pay city prices for his home-grown necessi- 
ties, this $421.17 would have represented much less comfort. 

Of the food consumed 63 per cent was furnished by the 
farm. This proportion varied greatly in the different sections, 
but was greatest in the locality studied in North Carolina, 
where the farms supplied 82.3 per cent of the food consumed, 
while the average in the New Yory locality was only 50.4. 


In view of the present economic crisis in the South this fact 


is regarded as of particular significance, since it demonstrates 
the extent to which, with a proper system of agriculture, 
Southern farms can be made self-sustaining. Concentration 
upon one cash crop, cotton, has proved disastrous, and agri- 
cultural authorities are now trying in every way to induce the 
people to adopt a system which will lead to conditions similar 
to those now prevailing in this particular area of North 
Carolina, 

In this connection the investigation revealed some inter- 
esting facts in regard to the four items of groceries, animal 
products, fruits and vegetables in the average farm family’s 
food bill. Of the value of the food consumed groceries con- 
stituted practically one-quarter, animal products more than 
one-half, vegetables 11.6 per cent and fruit only 6.3. Practi- 
cally all of the groceries were bought; on the other hand, the 
quantity of fruits and vegetables used was in direct propor- 
tion to the quantity raised on the farm, and where this quan- 
tity was great the grocery bill was correspondingly low. This 
was also found to be true of animal products, including, of 
course, not only butcher’s meat, but poultry, eggs, milk, cheese, 
etc. Where these were abundant on the farm fewer groceries 
were purchased. Since the grocery bill was found to be ordi- 
narily two-thirds of the entire amount expended in cash for 
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food, one very obvious and effective way of economizing ap- 
pears to be to raise more vegetables, more fruit, more milk 
and eggs. In many cases, experts say, this can be done with 
no appreciable increase in trouble or expense. 

Next to food, shelter is probably the most important neces- 
sity of life. In considering the farmer’s income, however, a 
common error in the past has been to ignore the question of 
house rent. The value of the house has usually been included 
in the value of the land, and the whole considered as capital 
invested on which interest must be paid before the farmer 
can be regarded as receiving any pay at all. This method, how- 
ever, assumes that the farm family is to have shelter for noth- 
ing—an assumption which the city worker with whom it is 
not unusual to pay out from one-third to one-quarter of his 
entire wages for rent alone would regard as most astonishing. 

According to the recent investigation, if the average 
farmer had to pay rent, his home would cost him $125 a year. 
This figure represents 10 per cent of the value of the average 
house. Including interest, depreciation and repairs, this is re- 
garded as a fair rental charge for the class of houses usually 
found on the farm. 

With the information at their command, the investiga- 
tors were also in a position to compute the average cost of 
board and lodging on the farm. In this they'included an 
item very easily forgotten—the value of the housework per- 
formed by members of the family. This was reckoned on the 
basis of the wages that would have had to be paid for hired 
assistance. Including this with the more obvious charges for 
food, fuel, light and rent, it was found that board and lodging 
for each individual averaged $14.62 a month. But of this 
sum, it is interesting to note, the farmer paid out in cash 
only 22 per cent. Exclusive of lodging the board of the aver- 
age hired man cost $10 a month, but here again the farmer 
had only to pay $3. The remaining $7 was furnished by the 
farm as a result, presumably, of the hired man’s own efforts. 

The averages obtained as a result of this investigation 
are not, of course, to be taken as mathematically exact for the 
entire country. In the opinion of agricultural experts, how- 


- ever, they point with convincing emphasis to the possibilities 


of comfort and prosperity that may be realized by a fuller. 
utilization of all the farm’s resources. Cash crops are not the 
sole, and, on the average, they are not even the chief, source 
of real income. It is really what the farm furnishes directly 
to the farmer that enables him to support his family. To in- 
crease the quantity and quality of this direct supply is one 
great object of farm management studies. 


HAWAIIAN PINEAPPLE PACK. 


Hawaii produced one thousand times as much canned 
pineapple in 1914 as it did in 1901—in round numbers, 
2,000,000 cases in 1914 as compared with 2,000 cases in 1901. 

This most remarkable development in the face of com- 
petition from the older canning centers of the Far East has 
been described in detail in a report just issued by the Bureau 
of Foreign and Domestic Commerce, entitled “Canned Pine- 
apple Industry of the World,’’ Special Agents Series No. 91. 
The report was prepared by Commercial Agent J. Alexis 
Shriver, who made a tour of inspection of all the important 
pineapple canneries in the world. 

The up-to-date machinery and the cleanliness that charac- 
terizes the Hawaiian factories are contrasted with the hand 
labor and the general untidiness that is the rule in most of 
the other pineapple centers, and the conditions in general 
that govern the industry in all the producing countries of the 
world are described in the report, which may be obtained 
from the Superintendent of Documents, Government Print- 
ing Office, Washington, at 5 cents a copy. 

(This will be published in The Canning Trade.) 
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it rolls the cans— 
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continuously 


The 


Established—The fact that agitation shortens 
Established—The fact that the exclusive ‘“Wonder” meting 
contents than any other cooker—two facts to keep ina 


The Simplest Agitating Cooker 


If you could see a “Wonder” along side of any 
other agitating cooker, one glance would be enough— 
one look would convince you the “Wonder” is simple— 
the simplest—no complicated mechanism, no delicate 
parts—nothing to get out of order—it will . “Keep- 
going”—you cannot afford to set in anything that won't. 
Let us explain this big “Wonder” advantage. 


The Surest Way To Get Perfect 
Cooked Cooks 


The more you cook vegetables or fruits the less 
flavor they will retain—with all long-period cooks the 
flavor is cooked out; with “Wonder” cooks, shorter than 
any cook there is any authentic record of, the flavor is 
left in the goods. Again, there is an appearance to 


“Wonder-Cooked” fruits and vegetables you cannot -" 


match up to with any other cooker—let that sink in— 
“Wonder” cooking produces the best appearing goods. 
Straddle this fact just a second—the cans roll freely 
and continuously through a “Wonder.” No conveyors 
nor elevators—just an endless, smooth track with six 
switches to cut out the train of cans at different periods 
of time—-open whatever switch gives you right length 
of cook—its simple The cans travel just so far, cook 
just so long, each precisely the same—its as uniform and 
positive as a perfect watch. “Wonder” features are 
distinctive things in cookers, get wise to them—you 
need them—you can’t get them except in a “Wonder” 
Cooker. 


Sole Manufacturers 


Baker-Shippee Mfg. Co. 
Los Angeles, Cal. 


Huntley Mfg. Co. 
Silver Creek, N. Y. 
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“WONDER” 


CONTINUOUS—AGITATION 


COOKER 


e“Wond 


what they say 


WV. M. WRIGHT & SON. 
be Choptank, Md., October 2, 1914. 


Helse settlement for the G machine we ° 


“ you this year and we have been sur- 
: Working of the machine all the sea- 
= It did its work better and in less 
t anticipated, and we were very much 
th the working of same. 
tne is so very simple that anybody 
. = Its ability to do the work and 
the contents is a marvel. We 
“3 tomatoes through this machine in 
og they are keeping perfectly. We 
the time down to 8 minutes for a 
ye 8 minutes long enough time to 
sh tomatoes. The quality of the goods 
oI Tough this system of sterilization 
ow to the goods handled in the old 
ite pect to use several of these machines 
tat factories another year. 
iy on labor and steam alone, saying 
ut the quality, is a consideration. 
Yours very truly, 


W. M. WRIGHT & SON. 


J. B. ANDREWS & CO. 


Hurlock, Md., Oct. 2, 1914. 
Gentlemen :— 


We are glad that we bought your two style 
“L” cookers. We have operated each of them 
throughout the most of our tomato canning sea- 
son * about the rate of sixty (60) cans per 
minute, 


ute, 

Up to date we have packed more than one 
million cans, the most of which have been labeled 
and shipped. It is with a great deal of pride that 
we now say we have yet the first “Swell” or 
“Springer” to see; or, the first rejection to hear 
of. That is reatiy in contrast with our experi- 
ences of previous years when we have had both 
“Swells” and rejections. 

We now have two c/s No. 2 Tomatoes cooked 
four (4) minutes and twelve q@) c/s No. 2 toma- 
toes cooked six (6) minutes. e shall have these 
tested for sterilization and report to you later 
results. 

We want you to give us an opportunity to 
buy additional cookers for next year. 


Respectfully yours, 
J. B. ANDREWS & CO., 
Per 8. Elwood Andrews. 


Cooker 


quicker penetration of heat to the center of the can. 
ing the cans continuously gives more agitation to the can’s 


er” users satisfied? 


We have many % more just as good 


GREENTOWN CANNING, ICE & MNFG. CO. 


Greentown, Ind., Nov. 5, 1914. 
It gives us pleasure to report complete satisfac- 
tion of our “Wonder” Cooker. It is the best buy 
we have in our factory, and you certainly have 
given Cooker a very proper name, when you 
termed it “Wonder.” 

Owing to our fire of last February we cur- 
tailed our acreage, and only packed 7500 cases of 
No. 3 5-in. Sanitary Tins Tomatoes, processing 
them 11 minutes, cans opening “simply beautiful,” 
as one of our customers stated. The labor saved, 
and uniform cook obtained makes the open baths 
outfits to us simply impossible, and we feel we 
have a sure winner in this buy, and repeat it 
gives us great pleasure in endorsing same for you. 
To date we have not found a case full of swells. 

Yours very truly, 
THE GREENTOWN CANNING, ICE & MFG. CO. 


Per H. D. Willents. 
HDW/MK. 
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PACIFIC COAST WASTES $2,000,000 WORTH" QF SALMON 
CUTTINGS ANNUALLY. 


Canneries Might Advantageously Manufacture Fish Scrap 
Fertilizer As By-Product. 


The waste produced in the process of canning salmon is 
variously estimated to be from 25 to 50 per cent of the original 
weight of the fish, and over $2,000,000 is the value of this 
waste annually on the Pacific Coast, according to the United 
States Department of Agriculture. In a newly published bul- 
letin (No. 150) the Department’s Bureau of Soils suggests that 
canneries might advantageously dispose of their waste by 
manufacturing it into fertilizer or fish meal for poultry or 
cattle feeding purposes. With a strictly by-products plant 
overhead charges would disappear and a good profit should 
be realized on the sale of this by-product; also the sanitary 
condition of the cannery would be improved. 

Salmon cannery waste is being disposed of at present by 
the “‘large-unit plant,’’ which, at first glance, appears more 
desirable than the “small-unit plant.”” However, the failures 
in the operation of centrally located rendering “large-unit 
plants” have been far more conspicuous than the successes. 
There are many reasons to believe that the “small-unit plant” 
of little capacity, if run as an integral part of the cannery, 
might prove, financially, more satisfactory. The ‘‘large-unit 
plant’? must haul the raw material which the small-unit would 
have on hand, and the former also lacks demonstrated ma- 
chinery to make the rendering process economical. There 
is the additional drawback that the season when the plant 
may be operated must be short. Finally, there has been a 
general failure to meet the demands of the problem in this 
manner. Of course, if the sea-weed “‘kelp’’ were treated in 
connection with the fish-scrap in a large-unit plant the results 
might be more satisfactory. This feature will be considered 
in detail in a subsequent article. 

' The by-products plant which is just sufficient to treat the 
output of the cannery’s waste seems the only alternative to 
the central-rendering station. For equipment the old-fash- 
ioned, unimproved retort cooker and hydraulic press are ade- 
quate. This is because they are the only appartus which has 
been applied successfully on a small scale, rather than because 
they are ideal. This form of appartus will render salmon 
cuttings, affording a good grade of scrap and a fair yield of oil. 
The total cost of a suitable apparatus should approximate 
$5,800, which might be itemized as follows: 


Engine to operate driers............ . 350 


The running expenses of this plant may be put as follows: 


Interest on investment, $6,000 at 10 per cent........ $ 600 
Wages, 1 man at $100, 4 at $75 per month, 2 months. 800 
Freight (from Alaska) on 120 tons scrap, at $4...... 480 
Freight (from Alaska) on 380 barrels oil, 75 tons, at $4 300 
The proceeds may be estimated as follows: 

Oil, 19,000 gallons, at 30 cents........ 5,700 


. Margin of income over expenses. 
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According to the above estimate $6,414 are put down as 
profit. More strictly, this should be regarded as the working 
As the conditions imposed 
are more severe than those probably to be encountered,\it is 
believed that this estimate is conservative. This belief is 
strengthened by the fact that the estimates on the same gen- 
eral basis, prepared by an experienced manufacturer of fish- 
scrap from this class of material, is 50 per cent lower than 
the above as concerns the running expenses and‘ 20 per cent 
lower with respect to equipment. Thus a larger capacity is 
prescribed than probably would be necessary, and a much 
shorter working day than would be required in actual practice. 


In operating the supposed by-products plant, the labor 
problem is regarded by,,those packers who operate in Alaska 
as a serious matter.’ Th Se the case in western Alaska, 
where it may be necessary to employ the force for the by- 
products plant before leaving the States and to carry them 
on the payroll until they return in the fall; but in the other 
parts of Alaska it is difficult to see how the problem of secur- 
ing three or four additional laborers could be serious. . While ~ 
it is probable that in the busiest part of the season every mem- 
ber of the cannery force is employed, at other times there 
should be a sufficient number of men temporarily idle to do 
all the work required in the by-products plant. An addi- 
tional force if necessary, could be secured for the rush season. 


There are three decided advantages possessed by this sys- 
tem of disposing of cannery waste. The first and most strik- 
ing is that of the elimination of all costs of collecting. With 
these disappear likewise the worry incident to the numerous 


‘elements of uncertainty in collecting. Thus at once are elimi- 
‘nated tugs and scows and their crews.” 


The expense of col- 
lecting is but a trifle more than that of disposal by dumping 
through the cannery floor, and is decidedly cheaper than the 
method resorted to by some canneries. 

As the producer and consumer of the raw materials are 
one and the same, the conflict between the interests of the 
two disappears. Contracts working a hardship upon one or 
the other are an objectionable feature of the central render- 
ing station plan as actually practiced. 


With a strictly by-products plant, overhead charges dis- 
appear. The cannery already has its clerical force and its 
sales and purchasing departments, which, without any increase 
in their force, are quite able to handle the slight additional 
labor incident to the by-products plant. Likewise it has the! 
assistance of experienced foremen and mechanicians regularly 
attached to the cannery force, and the use of the supplemen- 
tary equipment, such as machine shops, of the cannery. Like- 
wise the docks, and frequently the unused floor space of the 
cannery, can serve to cut down the initial expenditures. 


BOLGIANO’S COMPREHENSIVE SEED CATALOGUE. 


_ J. Bolgiano & Son have just issued their 1915 seed cata- 
logue, and it is their most comprehensive and complete issue, 
which is a statement of more than passing importance when 
it is considered that this well known seed house has been in 
existence for nearly a century. 

Mr. Charles J. Bolgiano is now the sole directing genius 
of this big business, but he has associated with him experts 
in charge of each separate department. They long ago made 


a record among canners with their Greater Baltimore Tomato, 


a famous canning tomato and which last week was mentioned 
by Prof. Norton as yielding a strain of Blight resistant vines, 
and as such attracting much attention. They have also intro- 
duced many other famous tomatoes, among them the John 
Baer, which they offer as the earliest.and best on earth. 

The full line of their seeds is shown in this catalogue and 
every canner should have a copy on his desk. A postal will 
bring one, if you address them at Baltimore, Md. 
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CONFIDENCE:..IN SEEDS 
Do’ not attempt to save money ‘by the. purchase of Seeds 
because they are CHE AP 


Landreths’ Seeds are too good to be cheap, that 
is in the sense of comparison with some other 
grades, the prices of which at once condemn 


them. 
Buy Seeds in which you can have confidence. 


We sell all kinds of Seeds used by Canners. 


D. LANDRETH SEED COMPANY 


Bloomsdale Seed Farms FOUNDED 1784 = BRISTOL, PENNSYLVANIA 


a 


The above cut represents the Latest Improved Can End Soldering Machine, using wire solder. 

This machine is fitted with a wire solder feed, which feeds on the prehea revolving can at six equally divided points, a minimum quantity of 
solder, which insures an even flow of solder around the entire circumference of the can, and produces on both the outside and inside of the can a clean, 
finished article. The cans are conveyed by an underneath chain, which enables the attendant to easily remove them from the machine, should occasion require it. 

The soldering tubes are self cooling, and when not in use can be removed from the flame or burner by a hand lever. 

The cooling belt is placed underneath the machine, which reduces floor space at least 20 feet. 

e C. M. Kemp Mfg. Co.’s patent gasoline burners are used on the machine for gasoline gas. These burners give a uniform heat, and can be 
adjusted to a needle point. For artificial gas the ordinary perforated burner is used. 

The capectty of the machine is 80,000 completed cans per day of ten hours. Amount solder used per 1000 No. 3 cans, 5% to 6 Ibs. 

Price furnished on application. Patent to be applied for. T 


MAKERS OF STUD-HOLE AND SANITARY CAN MACHINERY 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY, 
A. I, Joper, Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 
Tux Canning Trapx is the only paper published exclusively 


in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 38th Year. 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. 


One year, - - - - $2.00 
Canada, - - $3.00 
Foreign, - - $4.00 


Extra copies, when on hand, 5 Cents each. 
ADVERTISING RaTERS.—According to space and location, 
Make all Drafts er Money Orders payable to Tam TrapxE Co. 
Address all communications te Tax Trap Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning Trapx for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but aneny- 
mous letters will be ignored. A. I, JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, FEBRUARY 15, 1915. 


EDITORIAL JOTTINGS. 


‘When the Associations of the canning industry de- 
cided upon New York City as the Convention City, it must 
be apparent to every man who has been connected with 
the business for any number of years that a change, and 
a most decided change, has come over conditions. But 
when, after drawing the crowd from the boundaries of this 
continent—the East, the West, the South and the North— 
the sessions of the Convention are well attended, and the 
attractions of the greatest city in the world put aside to 
do so, then, indeed, is marked the full measure of that 
change. And yet that it what happened in this 1915 Con- 
vention. 


Time was when every man would have said, “The 
Convention must not be taken to a big city, because the 
attractions will draw the crowd from the meetings, and 
the meetings will be a failure.” That time has passed. 
The canners are on business bent and give their atten- 
tions, first, to the matters in hand, and then to personal en- 
joyments. 
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_ This determination to get all thd canning industry 
upon a high commercial plane, in conformity with the most 


“advanced lines of merchandizing, has not taken tangible 


shape in the minds of the workefs as to just the exact 
manner of procedure; but the leven is working all through 
the mass, and results are inevitable. And it is this fact, 
and the realization of it, that gives the great promise for 
the future. Once begun, there is nothing that can stop 
it—the canning industry is shaking off its swaddling 
clothes and demanding a full-sized man’s garments. 


Like the rapidly developing youth, it is now stumbling 
along well pleased with itself, though uncertain of its di- 
rection. It has the attention: of the world, however, as 
never before, and this will keep it within bounds, and 
cause it to develop as it should. 


The product of the canning industry has been placed 
by some speakers at the New York Convention at not less 
than $500,000,000 in value. That puts it in the line of big 
business—and its affairs must be managed in accordance, 
and they will be. : 


A meeting of the Executive Committee and Advisory 
Board of the National Canners’ Association is much of a 
Millionaires’ Club—the big men of the industry are at the 
helm of this important and influential trade body, giving 
their time and attention to the development of the entire 
industry, and particularly for the benefit of the, so called, 
little packer. The work they do is for all the industry, 
and that means that the best brains in the business are 
used in the furtherance of all measures. Anything else 
than success could not be the result. 


But with our great growth more is expected of us, 
and we must measure up to the demands—every canner in 
the business. This is but another way of saying that the 
canner who does not measure up will be forced out. And 
he will be just as sure as one day follows another. 


The wholesale grocers have finally awakened to the 
fact that canned foods are not only the greatest single 
item of their business—constituting now one-third of their 
entire trade—but the best profit producers. And they are 
bending their energies towards increasing the ratio. They 
want more canned food business, and want to help educate 
the public to a greater use and consumption of these prod- 
ucts. A committee of wholesale grocers came before the 
Eecutive Committee with plans for the raising of a fund 
of $200,000.00 to advertise canned foods, and they asked 
the canners ‘to raise only a part of it. That in itself is a 
concession wonderful in a way, but it shows how the wind 
blows. In coming years the canner must be a different 
business man to what he has been in the past. That is one 
prominent lesson learned from the 1915 Convention. 


Next week we expect to give you the account of the 
meetings, and they will be most interesting. No line of 
canning will be overlooked, and every man must acquaint 
himself with what took place at New York. We suggest 
now if you have a number of readers of your copy of “The 
Canning Trade” that you tell them to send in their sub- 
scriptions, for we warn you that you will want your copy. 
The price is so small that every man interested should 
have a copy—this year, above all others, when the busi- 
ness must be watched. 
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CANS 


It should be remembered that the development of Sanitary 
Cans from a splendid theory to a definite and practical 
principle was brought about by the Sanitary Can Company. 


The Sanitary Can Company did this iii work practi- 
cally alone and unaided, but it gained a knowledge and 
intimacy of Sanitary Can principles which are naturally 
pre-eminent and exclusive. It is reasonable to assume there- 
fore that buyers of Sanitary Can Company cans are secur- 
ing the most up-to-date can of the kind in the world; a can 
on which more time and money has been spent than on all 


other combined makes. 


It would be strange indeed, if Sanitary Can Company cans 


were not of exceptional merit and value. 


SANITARY CAN COMPANY 


Chicago ‘New York 
Rochester, N. Y. Baltimore 
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Just a word to “EVERY CANADIAN CANNER” 
WE WANT TO HELP YOU “BOOST” YOUR CANNING FACTORY BUSINESS 
AND WE CAN “BOOST? IT. ‘Ae 
HOW? BY PUTTING “TRUE EFFICIENCY” RIGHT IN YOUR OWN FACTORY 


Our line of Canning Machinery embodies the MOST MODERN and SCIENTIFIC FEATURES 
obtainable in Canning Factory Equipment. - 


Drop us a line for your requirements. DO IT NOW! If you are having any trouble, let us iscies you. 


The BROWN, CO., “Limited 


HAMILTON CANADA 
Sole Canadian Agents for all the BEST CANNING MACHINERY MADE. 


We shall be pleased to you 


prices for immediate or future 
shipmentas well as our contract 


growing price for Crop 1915. 


| 125 Cans per minute 10 Valves—Ground Seats . 
18 Gallon Tank 
Pure Rubbers ensure perfect seal 

All users endorse it 


Send Today for Price and Catalogue 


COLBERT CANNING MACHINERY CO. 
| No. 8 Lock St. Buffalo, N. Y. 


COLBERT ROTARY SYRUPER 
ag 
7 | | Strictly first class Quality | 
ie | ALFRED J. BROWN SEED COMPANY | 
ga 
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THE GREATEST 
CANNING TOMATO 
IN EXISTENCE 
Canners throughout the country are buying more seed of Livings- 
ton’s Stone Tomato than ever before. This is the strongest en- 
dorsement possible. “There’s a reason” Stone Tomato as grown 
by Livingston has made good for a quater of a century. If you 
are not using our seed you are not doing yourself or your grow- 
ers justice. Make a good start with good seed. 


Livingston’s Stone 


is the largest and most productive, bright red, perfectly smooth, 
main crop tomato in cultivation. It is the standard by which all 
other varieties are judged and none have taken its place ina 
— of 25 years. Produces greatest tonnage to the acre. Noth- 
ng is more important to the grower than his seed stock. 


Livingston's Stone as Grown by Livingston 


cannot be purchased in bulk. It is grown under our personal super- 
vision, the seed saved on our own farms and sold under our 
“True Blue” seal. A vast amount of Tomato seed offered as Liv- 
ingston’s Stone is not our strain. You can procure seeds of our 
fr. m us or from dealers handling it in packages 
under seal. 


Ask for Tomato Booklet and Catalogue. 
Mention The Canning Trade. 


THE LIVINGSTON SEED CO. 


“Famous for Tomatoes” 


COLUMBUS OHIO 


MAIERS 

£0, color acquers for 
SILVER old, Botte pro: 
CAN swells, rusties”’, 
JOHN G. MAIERS’ SONS 


BALTIMORE, MD. 


PATENTS Manufacturers want me to enti them patents on CANTON BOX CO M Pp ANY 


useful inventions. Send me at once drawing 


and description of your invention and I will give 2501 to 2515 Boston St. ‘ Baltimore, Md. 


you an honest report as to securing a patent and whether I can 


assist you in selling the patent. Highest references. Establish- 
ed 25 years. Personal attention in all cases. we AC K | N G BOX ES 


WM. N. MOORE, Loan & Trust Building., Washington, D. C. 


Made up or in Shooks. Cargo or Carload. 


Highest quality Tin PLATES— specially adapted to the rements of the and packing industries. 
We also manufacture Black Sheets, Galvanized Sheets, Terne Plates, Formed Metal Roofing and Siding 
Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information. 


ERICAN’”’ brands 


CHICAGO 


3 
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AMERICAN CORES 
20% 25.) AMERICAN BESTE CORES: 
me 28 an CONES 
|| 
AMERICAN SHEET AND TIN PLATE COMPANY, General Offices, Frick Bldg., Pitts | 
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Brokers... | CRARY- BROKERAGE COMPANY 


PACKERS’ SALES AGENT 
Favorably Known to the Canning Industry WISCONSIN CANNED PEAS 


WAUKESHA, WIS. 
HARRY C. GILBERT CO. 
LEE BROKERAGE COMPANY 
CHICAGO, ILLINOIS CANNED FOOD BROKERS 


INDIANA TOMATOES A SPECIALTY 
657 WEST RANDOLPH STREET 


305 Majestic Building INDIANAPOLIS, IND. 


CANNED FOOD BROKERS AND SALESMEN 


We also handle specialties that are sold through 
the wholesale grocery trade. 


THE BALTIMORE COOPERAGE CO. 


CANNING MACHINERY noreyepeeot Climax Flux, etc. 
AND SUPPLIES Condensed Milk Machinery. 
1420 Chestaut St. Phila. (Fillers, Sterilizers, etc.) 


COLBERT ROTARY EXHAUSTER 


Steam 


SAVES Space 
Labor 


Guaranteed Satisfactory 
All Users endorse it 


Send Today for Price and Catalogue 


COLBERT CANNING MCHY. CO. 8 Lock St. BUFFALO, N. Y. 


WORD PEA CANNERS 


Every man in the Pea Canning Business or who contemplates starting, and — 
the best possible equipment for shelling Green Peas, should communicate with 

I am prepared to build for sale or lease machines su he bea to any now in weigg: wn 
would furnish blueprints with list of material requi for building and patterns for 
making machines, if desired. Can furnish other types of machines besides my own. 
I will furnish automatic feeders with all machines I send out. 


Address for further particulars 
J. H. EMPSON, Longmont Colorado. 


2 8 
TANKS built oven: 13000 tanks and 
a “amen towers for every known purpose - 
every size. Water Works Plants for COLD. 
io FOR Fis weet Railroads, Factories, Rural Homes. WATER 
Ext pe am Write, describing your needs, and ask 
CANNERS for special Tower circular No. 70 TANKS 


FE 


COPYRIGHT 191 BY 
STECHER 


LITHOGRAPHIC 


ROCHESTER, N.Y. 


OTHER SIDE 


| ESTER,N.Y. 


THE Canning TRADE 


Argument 
Needed 


The best canners The best designed 
in the country labels bear this 
place their imprint: 
orders | “Stecher 
with Stecher labels | Litho. 
us. sell your goods. Co.” 


A plant equipped like no other in the world. 


Prices 
Are 
Right 


Stecher Lithographic Co. 
Rochester, N. Y., U. S. A. 
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PAYS FOR ITSELF ANNUALLY 


SPRAGUE 
CORN CUTTER 
MODEL No. 5 


WINTERS & PROPHET GANNING CO. 


MFRS. HIGH GRADE CANNED GOODS AND PACKER'S CANS. 


MT.MORRIS, N.Y. 


January 12th, 1915. 


SPRAGUE Sprague Canning Machinery Company, 
North Wabash Ave., 
Geltnelen: - 
COMPANY 


Replying to your letter of January 8th, re- 
garding #5 Sprague Corn Cutting machines purchased from you 


Chicago—222 N. WABASH AVE. state, they have given us wonderful satisfaction. We 


Balti ore 4 4 6 M ARKET P congratulate you on producing a machine which works so 
m L. 
perfectly, and prevents waste in cutting to pay for them 


annually. 
Yours truly, 


Winters & Prophet Canning Company, 


Per 


NEED ANYTHING MORE BE SAID? 
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Seattle Salmon Market 


Salmon shows a tendency to advance—The market Slee cleaned up, especially, on Sock- 


eyes as there are very few halves left in first hands—A new Clam cannery about to 


Seattle, Wash., Feb. 12, 1915. 

Salmon.—The canned salmon market has displayed a 
great deal of strength during the past week. A number of fac- 
tors have contributed to the upward movement. Probably the 
most important has been the activity of English buyers. A 
number of lots of sockeye halfs have been picked up for United 
Kingdom accounts. There are very few sockeye halves left in 
first hands. In fact, this grade is practically cleaned up. The 
English are also after reds and have already taken considerable 
of this grade. They are also in the market for sockeye talls. 
Along with this business comes fairly active calls for the lower 
grades for distribution in the Southern States. Take it all in 
all, the canned salmon market is now in first-class condition 
from the packers’ point of view, with every indication of a good 
clean-up before the new pack is ready for distribution. It must 
be remembered that the period of heavy salmon consumption 
is still ahead, namely, the summer months. Inasmuch as 
canned salmon is relatively the cheapest of all meat products, 
packers on the Coast believe that the coming season’s con- 
sumption of fish will be particularly heavy, since other meat 
products show sharp advances. 


Chum salmon rules firm at 75c. There is pretty good de- 
mand at that price, but holders are not as a rule particularly 
anxious to let go at 75c. There is probably comparatively little 
chum salmon obtainable at 75c. 

A pretty good idea of the foreign heavy movement of 
canned salmon can be gained from the fact that no less than 
3,290,860 pounds was exported from Puget Sound during Jan- 
uary. Of this England took 1,930,040 pounds. The Philip- 
pine Islands took 764,480 pounds. In spite of the war the 
month’s shipments were well distributed. British Columbia 
took 19,296 pounds; Netherlands, 341,232 pounds; England, 
1,930,040 pounds; Scotland, 96,000 pounds; Peru, 9,600 
pounds; British India, 6,720 pounds; Straits Settlements, 110,- 
400 pounds; other British Bast Indies, 2,400 pounds; Dutch 


be started and other Canneries are about to start up the coming season. 


Reported by Telegraph 


East Indies, 192 pounds; Hongkong, 3,500 pounds; Australia, 
7,000 pounds; Philippine Islands, 764,480 pounds. The 
month’s shipments from Puget Sound were valued at $281,899. 

The report that the Belgian relief committee, which loaded 
a steamer in the Pacific Northwest, intended to sell the salmon 
contributed by the salmon packers for relief in Belgium, evi- 
dently was not true, for when the vessel cleared from Seattle 
last week for Europe, she had on board 336,000 cans of sal- 


-‘mon. Aside from the fact that the cannerymen were glad to 


contribute this salmon for the relief of the suffering Belgians,’ 
for the packers have on a number of occasions come forward 
with practical relief in case of suffering, it is thought the ship- 
ment to Belgium will be the means of introducing a product 
which may ultimately lead to business in that country. The 
Belgian relief ship also carried 139,300 cans of condensed milk. 

The Chamber of Commerce of Seattle, which has for a long 
time been endeavoring to obtain reductions in the canned sal- 
mon tariffs of foreign countries, announces that it has been ad- 
vised by the State Department at Washington, D. C., that Brazil 
at the coming session of its Congress in May, will in all proba- 
bility take some steps to reduce the tariff sufficiently to enable 
salmon to be shipped into that country. The ‘matter cannot 
come up in Argentine until 1916. 


Clams.—A new clam cannery will be established on Grays 
Harbor, Wash. The Aberdeen Brewing Co., of Aberdeen, has 
decided to convert its plant into a cannery, inasmuch as the 
State will go dry at the end of the present year, a constitutional 
amendment having been adopted at the November elecion. 

The Pacific American Fisheries Company’s can factory at 
Bellinham, Wash., has started operations in preparation for the 
coming season. The company recently received a shipment of 
1,500 tons of tin plate from the Atlantic Coast. The tin was 
brought around on the company’s steamer Windber, which car- 
ried a full cargo of salmon to the Atlantic Coast. 

SALMON. 


Canadian Market 


Markets are quiet, owing to the late high advances in wheat and corn—Farmers and 


packers will lay low for a while until things become more settled on the other side 


Toronto, February 12, 1915. 
A meeting of the Independents and the Consolidated Com- 
pany was again held here Friday last to further discuss the 
selling arrangement of both factions, and a large number of 
the canners in the Province were’ in attendance. The commit- 
tee appointed to draft the agreement submitted particulars of 
the proposed scheme, which seemed to meet the approval of 


all present, and there is no doubt of it being consummated in . 


the near future. Although no stated price on the staple lines 
has been determined yet, it is understood prices will show a 
fair profit to all. The main object in the arrangement is the 
curtailing of packs for the next three years to lessen the over- 
supply, and to accomplish this end, the committee has sub- 


of the water—A large delegation of Canadian packers attending the Convention. 


Reported by Telegraph 


mitted the proposal to have this holding company purchase the 
packs of all companies at stated prices and govern the supply 
from each factory in proportion to their average pack in past 
years. In other words, they would agree to purchase these 
stated quantities and any goods packed in excess would be 
taken by the holding company at a reduction in price that 
would show the canner a loss. Packers would only want to put 
up the required amount at the higher prices, and consequently. 
shorter packs would result. Another good feature in the pro- 


posed agreement to reduce the over-supply of tomatoes is the 
fact of all packers agreeing to pay the stated price of 25 cents 
a bushel on tomatoes instead of 30 cents as formerly paid. It 
is certain a number of the growers would discontinue planting 


> 


their acreage, but the majority would, and there would be 
sufficient grown at the lower price to pack enough tomatoes for 
the country’s demand. It is understood the largest packers 
have favored the proposition, and naturally the smaller pack- 
ers will fall in line and be governed by this agreement. The 
committee are stilt‘tfistussing the issué, and no doubt con- 
tracts for the signatures of the packers will soon follow. 
There has been a continued demand from the Northwest 
for all lines, and fairly good business can be expected before 
the opening of navigation in April. Buyers in the West seem 
to be taking advantage of low prices and are making no mis- 
take in purchasing their requirements now, as it is certain the 
opportunity will not present itself again. Tomatoes have re- 
ceived most of the attention and many large sales have been 
made at 70c factory. Sales of peas and corn have been fair, 
and as stocks of these lines are not long as compared with to- 
matoes, the surplus held over will be fairly well sold before 


the new pack commences. The demand on this market is small 
in comparison with other years, and wholesalers seem to be 
fairly well stocked, but if retailers continue to be interested, 
they will soon be buyers of the staple goods, and a good volume 
of business can be expected here before long. The fact of large 
construction camps being closed up on their work, both by the 
railways and Government, has also caused a large falling off in 
the consumption of canned foods, and although a number of 
the camps will resume operations in the spring, there will not 
be the usual consumption from this source. 


Fruits are being given little attention and at the ruling 
prices the consuming public find substitutes at lower prices. 
Very few strawberries are held and recent sales have been made 
at $1.70 factory. Raspberries are in abundance, and no de- 
mand at present, but the Northwest, who consume fully 80 per 
cent of the canned fruits put up, will be buyers before long. 
All varieties of plums in heavy syrup are scarce and green 
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gages bringing 80c factory. There was a fair average crop last 
year, but packers do not feel inclined to put up this line, when 
prices have not shown a profit in previous years. Gallon apples 
at ‘steady and many inquiries coming in for this line. 

A large delegation of Canadian packers are attending the 
Annual Convention in New York this week and usually return 
with new ideas, such as labor-saving machinery, to reduce cost 
of packing and a general view of the American packers’ opin- 
ions on the industry. “CANADA” 


WOMEN FOR PACKAGE FOOD. 


At the meeting of the Executive Committee of the Na- 
tional Housewives’ League recently a resolution was adopted 
protesting against the recommendation of the Mayor’s (New 
York City) food committee that more general use be made 
of bulk goods. A copy of the resolution was sent to the 
Mayor. 

The League’s protest was based on the ground that food 
products are apt to be handled and marketed under better 
sanitary conditions when sold in containers with the name of 
the manufacturer stamped plainly upon them than when han- 
dled in bulk. This publication of the manufacturer’s name, 
the resolution sets forth, throws open to inspection the fac- 
tory in which the goods are made and makes him responsible 
for the quality of his product. 

“The use of bulk goods,’”’ the resolution adds, ‘‘tends to 
encourage adulteration and unsanitary handling, and nulli- 
fies the work accomplished by Federal and State authorities in 
requiring proper labeling of food products.” 


Fayette, Mo.—It is reported that James Crews, of Fay- 


ette, is organizing a company with $10,000 capital stock to 
establish a cannery there. 


It Makes No Odds 


$100.00 


No. 2, No. 3, No. 8 and No. 10 cans. 


Capper. 


Some cans must be capped by hand, but this one and many other odd-shaped 
stud-hole cans can be handled on the same machine that caps the standard No. 1, 
Oyster cans, crab flake, shrimp, olive, 
pulp, syrup and many other cans of special size and shape are being capped at 
the rate of 500 per hour on the HANDY Capping Machine. 


Food packers in nearly every state in the Union are using this handy HANDY 
We have shipped to million dollar concerns, 
Ask us if the HANDY will lessen your troubles—we guarantee our claims. 


Don’t ‘‘guess’’ at what it will do, but write the Handy Capper. Mfg. Co., 
Baltimore and Holliday Streets, Baltimore, for a list of users—and facts. 


How Odd The Can 


complete 


as well as the smallest. 
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The California Market 


+e Container Bill of 1911 and 1913 will is apt to be brought forward again at 
the next session of the Legislature—Asparagus crop short—Display of 
Canned Foods will be found in several of the Buildings at Panama Expo- 


sition this year—Peas in great demand—Coast Notes. 


Reported by Telegraph 


San Francisco, Cal., Feb. 12, 1915. 


Among the old fights of 1911 and 1913, which will be re- 
newed in the California State Legislature after the constitu- 
tional recess, is the container bill, requiring the name of the 
manufacturer to appear on the labels of all containers of food 
products. The bill to be introduced will be similar to those 
discussed at former sessions and will have the support of the 
retail grocery trade and various organizations of housewives. 
Many leading canners are in favor of its passage, though most 
of them are unwilling to come forward and champion the 
measure, taking the stand that to do so would antagonize mem- 
bers of the wholesale trade with whom they are doing business. 
A sharp fight is expected when the measure is introduced, but 
it is believed that the outlook is good for its passage. 

An unusually heavy rainstorm swept over California last 
week and high water is now the rule in the great interior val- 
leys, but it is believed that all danger of flood is past. The 
situation has been closely watched by asparagus packers, as a 
widespread flood would mean serious injury to this industry. 
The acreage devoted to this vegetable is smaller this year than 
was the case a year ago, several large fields having been 
pulled, owing to a unsatisfactory yield. Shippers have con- 
tracted for a larger tonnage than last season, prices being 
about 4 cents for 9-inch grass. Canners are also in the mar- 
ket, but have not contracted for as much stock at last year, 
owing to the difficulties being experienced in getting the 
amounts required. The prices paid range from 2 cents to 3 
cents, according to grade. The outlook is for a pack about the 
size of that of last season, but a great deal will depend upon 
the growing season. The stock of asparagus in first hands is 
very light and the distributing trade is declared to be carrying 
lighter supplies than has been the case in several years. 

The displays of canned foods at the Panama-Pacific Inter- 
national Exposition at San Francisco will be found in a num- 
ber of buildings, but those housed in the regular Exposition 
palaces will be confined to two buildings, the Palace of Horti- 
culture and the Palace of Food Products. In the former struc- 
ture will be found the working display of the National Can- 
ners’ Association and the exhibits of the California Fruit Can- 
ners’ Association and Hunt Bros. Company, while in the latter 
a number of firms are getting their displays in shape, including 
Libby, McNeill & Libby, the H. J. Heinz Company, the Alpine 
Milk Company and others. There will also be extensive dis- 
plays in the California Counties Building, there being scarcely 
a county in the State in which there is not a canning plant of 
some kind. Canned foods will also be found on display in 
many of the State and foreign pavilions. 

The California Fruit Canners’ Association has named re- 
tail quotations on its private brands of the 1915 pack Cali- 
fornia sugar peas as follows: No. 2 Del Monte tiny petit pois, 
$2.10; Del Monte petit pois, $1.80; Del Monte extra peas, 
$1.30; Beauty early garden peas, $1.05; and Eagle sugar peas, 
90c; No. 10 Beauty sugar peas, $5.00, and No. 10 Eagle sugar 
peas, $4.50. There is a good demand being experienced for 
spot peas of all grades, with first hands well sold up, especially 
on standard grades. 

In forward quotations on ripe California olives packed in 
Nos. 1, 1% and 10 size cans, a firm that has just entered the 
packing field here explains that the terms “extra large,’’ 


“large,” ‘“‘medium” and “‘small” were established in 1901, when 
the canned ripe olive business was inaugurated. The small 
fruits run approximately 130 to the pound, the medium about 
110, the large from 90 to 95 and the extra large about 80, 
This concern praises the “Mission” olive, which is grown only 
in this State and which has a flavor superior to olives grown 
anywhere. The ‘‘Queen” olive is also grown here and is larger 
than the “Mission,” but it is considered to be inferior in flavor 
and deficient as to oil. The “Mission” olive when ripe contains 
one-third of a pint of oil to a quart of fruit. 

More inquiries are now being received for canned salmon 
than has been the case in a long time, and the indications are. 
that some very large sales for export will be made within a 
short time. Representatives of several European governments 
are now on the Coast, and there is now pending deals for the 
purchase of fish of various grades in lots of from 25,000 to 
150,000 cases. It is stated that in this city alone negotiations 
are under way for the purchase of fish valued at $1,000,000. 
Figures showing the shipments of canned salmon by sea from 
San Francisco during December have just been made public 
and indicate that 113,050 cases were sent forward, as com- 
pared with 248,767 cases during the corresponding month of 
1913. Practically all of this fish went to England and her de- 
pendencies, there having been but 7,455 cases consigned to 
Atlantic ports. 

A bill has just been passed by the Oregon Legislature em- 
powering the Industrial Welfare Commission of that State to 
permit women employed in canneries to labor more than nine 
hours a day and more than fifty-four hours a week when emer- 
gencies exist. The original bill provided that the nine-hour 
law did not apply to women employed in canneries, but objec- 
tions were made to this by the Women’s Welfare League and 
a compromise measure was decided upon. When conditions 
arise making overtime work imperative the Commission will 
investigate the matter and will issue a permit for such work 
under rules to be determined later. 

The sales department of Libby, McNeill & Libby, througu 
which California fruits and vegetables and Hawaiian pineapple 
are handled, has been moved from Chicago to San Francisco, 


- and is now being conducted under th emanagement of Willard 


Fay, with headquarters at 417 Market street. 


The California Products Company is planning to erect @ 
factory at Escondido, Cal., for the manufacture of preserves 
and jams. The concern has been organized by R. M. Whitney. 

The Van Nuys-Owensmouth-Marian Growers and Canning 
Association has been incorporated at Van Nuys, Cal., by G. G. 
Williamson, R, E. Whieley and G. Hanna, with a capital stock 
of $100,000. 

At the annual meeting of the Northwest Canners’ Associa- 
tion held at Portland, Ore., on January 30, officers were chosen 
as follows: President, J. O. Holt, of Eugene; vice-president, 
J. W. Chambers, of Newberg; and secretary-treasurer, H. G 
Atwell, of Forest Grove. 

The can factory of the Pacific-American Fisheries at Bel- 
lingham, Wash., commenced operations on February 1, in prep- 
aration for the coming fishing season. “BERKELEY.” ~— 


Norwalk, O.—The plant of the W. C. Pressing Canning 
Co. was burned recently with a loss of $75,000. 
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This is a Photo-Engraving of our New Pea Grader, which we will Exhibit 


at the New York Convention, Grand Central Palace. 


Sinclair-Scott Company 


Booth No. 34. 


Baltimore, Md. 


Blair, Neb., Nov. 7th, 1914. 

\orral Bros., Morral, Ohio. 

Gentlemen :—We installed eight of the Morral Double Cut Corn Cutters in 
cur factory this year. They did excellent work and we like them better than 
ory cutter that we have ever used, as one can get all the corn off the cob. and 
)°\ get none of the hard hull that covers the point of the grain. which happens 
\ on using the single cut, to a more or less degree. This is the first season that 
wc have used your cutters, or any Double Cut Corn Cutter, but we can strongly 
r~commend them as a desirable cutter to use. We remain, 


Very truly yours, 
BLAIR CANNING CO., S. F. Martin. 


THE 


MORRAL CORN CUTTER 


The Morral Corn Cutter is the first and original 
combined machine fur cutting either single or double 
cut Maine style corn and it is now built with attach- 
ments for cutting whole grain Maryland style corn. 
If you are in the market for cutters and want the latest 
improvements in Corn Cutting Machines, you should buy 
the Morral. The Maryland whole grain style of corn 
is growing more popular every year, and for this reason 
we have designed a machine for the whole grain style of 
corn, and if you want to know more about it, would be 
glad to have you write us. 


Read what two prominent canners have to say about 
the combined machine for cutting either whole grain or 
double cut corn. 


Norwalk, Ohio., Aug. 10th, 1914. 
Messrs. Morral Bros., Morral, Ohio. 


Gentlemen:—In reference to your inquiry as to how the Morral Whole 
Grain (‘orn Cutter is working, wish to advise you that in the last two days, we 
have given the machine a thorough try-out. 

In our estimation we can fully recommend this machine for cutting the 
whole grain from the cob. The most important point on this machine that is 
so much more perfect than any other (orn Cutter is the corn feed which is 
arranged in such a manner that it does not mutilate the corn. 

This machine seems so satisfactory to us that we are today placing our 
order for another machine. 

Trusting this is the information you desire, we are, 

Yours very truly, 


THE W. C. PRESSING CANNING CO. 
Per H. G. Pressing, Sec. 


't will pay you to see the Morral Cutter before you place your 1915 orders. Would be pleased to have you write us at once for prices and further information. 


MORRAL, BROTHERS 


Morral, Ohio 
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40 
Canned Food Markets 


Prices Given are for Wholesale Lots at Usual Terms, f. o. b. —_, 
ping station, and Subject to the Usual Discount for Cash. hs 
more Prices Corrected by Brokers; New York and Chicago’ b 
Special Correspondents. 


CANNED VEGETABLES 


ASPARAGUS*—{ California) 
White Mammoth No. ae 


3, Im 
Size 4 Whole No. 


Cut 
Standard Green 
Cut White 


HOMINY}—Inside Enameled No. 
Standard 3 


MIXED VEGETA- 
BLES FOR SOUP}{ 


OKRA AND No. 
TOMATOES.}{ 


PEAS*-No. 1 Ex. Sifted E. J 


2 Seconds 


No. 2—12 Kinds...... 


7. Jo 
ved 42% 55 
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CANNED PRICES—Continued. 
Baltimore Mow York  Chicage 


SAUERKRAUT}-Extra Quality No. oh. 
Standard 
SPINACH}-Standard 


SUCCOTASH{-Green Beans No. 
with Dry Beans 
Maine 


TOMATOES{ Fancy  (f.0.b. Balto.) No. 10 
Jerse Fac'y) No. 
‘* Balto.) No. 
‘* County) No. 
Sanitary 5 4% in. cans No. 
Jersey (f.0.b. County) 
Ex. Stand. Balto. 
Stand. 
Stand. 
Seconds 
Stand. 
Stand. 
Seconds 
Stand. 
Stand. 
TOMATO PULP} Standard 
Standard 
Standard 


CANNED FRUITS 
APPLES—New York No. 
Michigan 


Z 
mi 19 co CO OOO 


APPLES{-Maryland, 


APRICOTS—Cala. Stand. 2 


BLACKBERRIES§-Stand. 
a6 Standard 


Preserved 
In Syrup 
BLUEBERRIES$-Stand. 
Maine, 
sd New Jersey 
s Southern 
BLUEBERRIES—Maine 


Red 
White 


“ Red 
GOOSEBERRIES§-Stand. No. 2 : 


PEACHES*-Cale. No, 2%, L. 
Ex. Sta 2%, 


PEACHES 
No. 1 Ex. Sliced’ Yeliow, ... 


Continued on Next Page 


Baltimore Hew York  Chicage 60 7o 67% 
72% 72% 80 
3 50 jie 2 60 2 60 
White, Large ‘‘ 2%.......240 230 230 | 85 
“ Green, 230 - 200 ©2120 SWEET POTATOERS}{-Jersey No. ge 
“ White, Medium 210 2 05 95 3° 90 

Green, “ I 60 I 7¢ 2 7 
ee Tips White, Square “1 ........225 230 2 30 2 50 SORES 2 50 

Green, Square 1 ........ 2 00 2 00 2 Io 2 00 

se as 75 50 52% 59% 
ss I 00 I 05 
<éd String, 55 60 60 25-pe. bests 
“ ‘ze....250 275 275 
Stand. White Wax 65 5 
“ Soaked “ 60 65 65 | 2 §° 2 00 
Red Kidney, Stand. No. 2................ 62§@ 65 65 7s 2 
“ ser. | I 10 I 25 
2 Maine Style Standard......... 65 75 “ 9 
“ “ 9 “ 5 5 67% 72% 90 
$74 80 85 80 
2 Standard................. 75 57% 62% 
2 Early June Stand................... 80 80 85 I 75 1 8§ 
ss “ 2 Ex. Stand. Early Junes.......... 85 82% 85 125 «140 140 
a. 4 87% I 75 85 go 

“ 3... , I 25 3 Standards, White.........01 20 1 25 
“ 2 Ex. Stand. Marrowfats............ ...... I 00 ” Yellow........ I 25 I 30 I 50 
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CANNED FRUIT PRICES—Continued. 
Galtimere How York 


PRACHES|-No. 3 Selected, Yellow........ 
 White.. 
” 
” ed... 
3 


PEA -No. 2 Seconds in Water.............. 
2 Standard 


PINE- Bahama Extra, No, 2 


2%. 


Water No. 2 


” 
Syrup ” 
Red ” ” 
Black Water ”’ 


CANNED FISH. 


I 60 
85-95 


RSARS 


HERRING ROE*-Stan. No. 2....... 
LOBSTER*-Fiats, % lb 
Flats, 1 lb 


FS 


12 oz, 
BALMON—Sockeye Tall 
Flat 


Columbia talls, 1-Ib... 
flats, T-lb... 
" » flats, 
Chums, Talle 
Medium Red, 
SHRIMP}-Wet or Dry "No. 
Wet or Dry No. r.. 


FS 


41 
Regular and Sanitary Can Prices 


F. O. B. Surprine Pornt. 


Sinan 1915. Prices in effect Jeane 1. Car load lots only. 


Regular or Cap Hole Cans 


The American Can Company, Continental Can Company, 
Johnson Morse Can Company, Atlantic Can Company and the 
Southern Can Company, quote the following prices for Cap Hole 
Ctns:— 


January 
February 


. $8.50 perm $ 8.75 perm 


Season 


$ 9.00 perm 
11.75 perm 
16.00 per m 


15.75 per m 
16 75 per m 
19.25 per m 
40.50 per m 


16 50 perm 
17.50 per m 
20.00 per m 
42.00 per m 


Solder Hemmed Caps, per thousand, 1% inch, 


$1.10; 2 1-16 inch, 
$1.60; 2% inch, $1. 5; 2 7-16 inch, $2.00. 


OYSTER CANS 


2 11-16 inch diameter 


8 ounce 
2 11-16 


2% in. high 
836 85-16 
336 3 15-16 


Sanitary or Open Top Cans 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, Sanitary Can Company, Southern 
Can Company, quote the following prices for Sanitary or Open 


Top 


Cans:— 


March 
April 
May 
$10.25 per m 
13.75 per m 
17.75 per m 
18.25 per m 
18.75 per m 
20.75 per m 


January 
February 


$10.00 per m 


4% in. 
5 in. 
5% in. 


Season 


$10.50 per m 
14.00 per m 
18.25 per m 
18 75 per m 
19.25 per m 
21.25 per m 


(§) “ £6. Shriner & Brokers 

New York and Chicage prices Corrected by Special Correspondence. 


41.50 per m 
OFFICIAL STANDARD SIZES OF CANS 
anp Cap Cans DIAMETER 
2 11-16 


42.50 per m 


HEIGHT. 
4 


CANNERS’ METALS 


5 to 10 tons 1 to 4 tons 
86 87 


a Wire Segments. 


TIN PLATES 
14x20, 107 Ibs. Base Bessemer Steel 
14x20, 100 lbs. ‘‘ Bessemer Steel 
14x20, 95 Ibs. 
14x20, 90 Ibs. 


1 60 
0-100 
100 100 110 
°F npeeled........2 00-225 250 2 85 
” 3 25 3 25 | 
85 
” ” 8 
wee 60 65 175 | No. 1 1% 
60 175 No. 2 1% in. 11.25 perm 1150 perm 
” oases No. 2% 21-16in. 15.25 perm 15.50 perm 
I 3° No. 3 2 1-16 in. 16.00 per m 
Hawaii Sliced Extra " |_| I No. 8 5 in. 21-16 in. 17.00 per m 
No. 3 54 in. 27-16 in. 19.50 per m 
” » Extra ” 2 0... 1 §0 No. 10 2 1-16 in. 41.00 per m 
Shred Syrup "Io .... 5 2§ 
2 SANITARY CANS—F. 0.B., Factory. 
STRAW- Ex. Stan. Syrup No. 2....... ...... I 50 
BERRIES|— Preserved 1 40 Size 
Extra Preserved 2...... 150 1 65 
” Standard Water ’’1o......  ...... 6 25 Neo. 
No. 3 20.50 per m 

: No. 10 ( 

” Red Alaska Tall ” 60 No. 1 size...... 
et I x x x 
F. 0. B. MILL 


42 
As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 
° Baltimore, Md., February 13th, 1915. 

The Eighth Annual Convention of the National Canners 
and National Brokers’ Associations held in New York city this 
week is now a memory. Those who attended are loud in their 
praise of the excellent record and the substantial work accom- 
plished by both bodies. Last year, in Baltimore, the Publicity 
Campaign was given much attention, and the result shows that 
the idea was one of great merit. This year, the “‘Canners’ sec- 
tion’? was placed before the Convention and enthusiastically 
received. It is to be hoped that the object aimed for, in this 
project, will be realized. The officers, who directed the des- 
tiny of each Association in 1914, are to be congratulated to the 
fullest degree for the results attained during their encumbency. 

Tomatoes proved again this week that they are not with- 
out friends and the holders of that article seem satisfied with 
the action of the market. Orders for them came in carload 
lots from all sections for prompt shipment, which pleased the 
canners, for they reason that quick shipments mean small 
stocks in the hands of the jobbers. The buying was fairly well 
distributed throughout all sections and the size of orders 
ranged from one to two carloads. The volume of business 
done so far this year is above last year’s mark, and the out- 
look is encouraging. We do not mean to indicate that there 
will be an immediate advance ‘in the prices of tomatoes; but 
the steady buying is having its influence on the holders of to- 
matoes. The canners have, apparently, recovered from the 
shock given them by the large quantity of tomatoes packed in 
1914, and they take much comfort from the fact that the price 
of No. 3 tomatoes have remained stationary, aua that No. 2s 
have advanced a peg. They seem content to “watch and wait.” 
Tomatoes at today’s prices look like a safe purchase. 

Sweet potatoes still continue to attract attention, even at 
the advanced price. The holders of them feel confident that 
higher prices are in the making and that there are not suffi- 
cient potatoes in cans at this time to go around when the buy- 
ing opens up in the spring. String beans were fairly active 
this week, as was spinach, which is firmer, though no higher 
just yet. The other lines of vegetables were taken in a small 
way and the quotations are the same. Dried beans advanced 
again this week, as did dried peas, but the canned articles have 
not acted in sympathy, although we look for higher prices any 
day. 


THE Canning TRADE 


There was very little doing in canned fruits. Only the 
small daily orders which, apparently, are to fill in with, during 
the winter months, until the opening of navigation. There are 
no changes in the quotations. The stocks of all kinds of small 
fruits are very light, and we think that the prices will be 
firmer when the spring buying starts up. It has been a long 
time since.there were so few canned berries in first hands. 


Cove oysters were active in a small way and the prices are 
the same. THOS. J. MEEHAN & CO. 


ABERDEEN, HARFORD COUNTY, MD. 


Aberdeen, Md., Feb. 11, 1915. 

Tomatoes.—At the time of this writing the Convention at 
New York City is in full blast. There are many important mat 
ters to be taken up and the ‘“‘stay-at-homes” will get full par- 
ticulars through the trade papers. There is nothing of im- 
portance to report in the tomato situation except that 2s have 
been in better request and are bringing 50c per dozen in car- 
load: lots. 

There are no prices as yet being named on future toma- 
toes. There is no question but what the present high prices on 
wheat and field corn is going to make the farmers rather in- 
different about growing as uncertain a crop as tomatoes unless 
they can get their price. The packers, on the other hand, all 
lost money last year and are not justified in meeting the grow-. 
ers’ ideas under present conditions. Of course, anything that 
will tend to curtail the acreage on tomatoes will work out to 
the ultimate good of the market, and put it on a better basis. 


Corn.—There is a fair demand for corn. Evergreen sugar 
corn is offered at 62%c, extra standard Shoepeg, in sanitary 
cans, at 67%c, and fancy Shoepeg at 72% @7B5c. 


C. W. BAKER & SONS. 


WAUKESHA, WIS. 


Waukesha, Wis., Feb. 12, 1915. 
There was not much change as to prices in the pea market 
during the past week. The demand for low-priced peas still 
continues. Futures have been selling a trifle better, and there 
has also been some inquiry for strictly fancy peas, but packers 
are holding them at high prices. 
CRARY BROKERAGE CoO. 


SAN FRANCISCO, CAL. 


San Francisco, Cal., Feb. 12, 1915. 
The State Association has announced prices on new pack 
asparagus, and these range generally about the same as last 
year. Soup tips are lower, while some grades of white are 
slightly higher. The heavy selling in all lines of spot asparagus 
has cleaned up the market in excellent shape. The pack prom- 
ises to be about the same as last season. 
Isidor Jacobs is in New York, representing the Canners’ 
League at the National Convention. FRISCO 
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IF YOU WANT 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 
1 W. Main Street 
HADDONFIELD 
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Improved Sanitary Can End Dryer 


a2: 


Slaysman & 


Company 


Inside View 801-5 East Pratt Street 


Baltimore, Md. 


Co. 


125-127 East Falls Avenue 
BALTIMORE, MD. 


Gasoline Burners, Fire Pots & Heaters 


Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 


PATENT 
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IDEAL VINER FEEDERS 


The Master of Economical Pea Feeding 


(General View) 
Patented in U.S 
Canada and France 
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We wish to impress upon your mind that Ideal Viner 
Feeders do much more than save a man to each machine 
installed. Through their more thorough separation of the 
vines and system of feeding, they save many peas that*other- 
wise would pass through the viners unhulled, prevent many 
peas from cracking during the hulling process and materially 
increase the capacity of the viners. The peas saved are 
the choicest ones and thus Ideal Viner Feeders improve the 
quality of the pack. 


WHAT USERS SAY 


“The principle as applied to this Feeder we do not think could be im- 
proved upon. On account of the evenness in which they deliver the 
vines to the viners, we are able to get the very best speasoen diay 02 is, 
thorough vining and less broken peas.” 

From CHILTON (WIS.) CANNING co. 


“They not only put the peas into the viner faster, but they also put 
them in more regular and took less power than could be done by hand. 
They were always ready to go, never got thirsty or tired, and, in fact, 
we would not do without them.” 

From GASTON (IND.) CANNING CO. 


“We used your Viner Feeders last season and we found them to do 
fully what you claim for them. They saved one man to each viner and 


* increased our capacity, with less broken peas.” 


From FREDONIA PRESERVING CO., SILVER CREEK, N. Y. 
1064 IN USE 


_ “IDEAL VINER FEEDERS ARE A PEA 
CANNER’S: NECESSITY” 
WRITE FOR CATALOGUE 


FRANK HAMACHEK, Kewaunee, Wis. 
MANUFACTURERS—ESTABLISHED 1880 


THE BROWN, BOGGS CO., LTD., HAMILTON, ONTARIO. 
SOLE AGENTS FOR CANADA. 


What Some Users Say: 


‘“We run for weeks and did not lose a can.’’ 
‘*No need for poor cans unless you want them.’’ 


‘“We have the seamer running fine, have not lost a can in two 


weeks.”’ 
‘*We run hundreds of cases and not a can lost.’’ 
The can stands still. No slop, no waste. 


This machine is designed for sealing open top cans after being filled. 
The operator places the filled can, with the cover in position, on 


the conveyor on the left as shown. The can is taken under a header, 


where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cams per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 
Why Not Use Them. 

The Improved Lock and Lap Side Seam for Open Top Double 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED 
by us. 


L. & J. A. STEWARD, 


A Great Success. 


Rutland, Vt. 


“STEWARD” DOUBLE SEAMER, Be. 6 
With Actomatic Feed For Round Cans 
We are the sole owners of this patent. 
All persons are warned nae infringing this 
Tap side ca using sanitary cans with 
and lap side seam. 
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LEONARD SEED COMPANY 


226-228-2830 WEST KINZIE STREET 


CHICAGO 
Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 
is of high grade canners stock. We are now booking 
orders for present and future delivery of this, as'well as 
for Peas, Tomato, Cucumber and other canners requirements 
in seeds—all of the Leonard Standard 


PLANT 


Leonard’s Seeds 


This Concerns Your Business BOXES or BOX SHOOKS 


public recogniz goods trade-mark? 
e-mark imitated? Buy Direct From The Manufacturers 


your trade-mark? 
The United States ters valid trade-marks to the real 


owners and issues a Certificate of ownership. 
Have you such a certificate? a 4 85 nc. 


Congress enacted a new law relating to trade-mark registra 
tions on February 20, 1906. 


mF pou © trade-mark is not registered under this Act it should ALICEANNA AND SPRING STREETS 
defective and Certificates ‘tinder it do not give Tull ~ BALTIMORE 
prot 
The expense is small. Write for information. 


EDWARD DUVALL, Jr. LOCK CORNER BOXES 


Bond Building WASHINGTON, D. C. . 


DEPENDABLE WHOLE TOMATO PULP 


WITH: FLAVOR AND COLOR 


Also Tomato Puree and Italian style Paste 


Quality Progusts @ompany 


PAOLI, INDIANA. 


Are You Familiar With 


THE KNAPP WAY 


Labeling, Wrapping and 
Boxing Cans? 


You cannot afford to pass up our proposition 
for labeling and boxing cans. These Machines 
are automatic and never have been equaled. 


Our Wrapping Machine makes a unique and 
handsome fold which cannot be imitated by 
hand. 


Let us give you more information regarding our selling, leasing and ex- 
change proposition. 


THE FRED. H. KNAPP CO. 
Westminster, Md. 


THE BROWN, BOGGS CO., Ltd., Hamilton, Ont., CANADIAN DEALERS 
BERGER & CARTER CO., San Francisco, Cal., PACIFIC COAST DEALERS 


THE RUST PROOF CAN 


WRITE us for a SAMPLE and we will mail you a QUERED RUST PROOF CAN. 
HANDSOME LACQUERED RUST PROOF CAN. . The MACHINE ILLUSTRATED below is the one t hat 
RUST PROOF because it will resist all of the ordinary effects this COMBINATION. The POPULAR MACHINE 
conditions that CAUSE RUST IN CANNED FOODS. that MAKES LACQUERING EASY. The MACHINE that 
HANDSOME because it is of a BRILLIANT GOLDEN is used g A a the most prominent canners in the U. 8. 


COLORand immediately ATTRACTS the eyeof aCUSTOMER. The TS of this process are worth ten times its 
THIS is the COMBINATION that the trade APPROVES TRIFLING COST. Write us to-day for the SAMPLE CAN 
and is what the trade WANTS. A BRILLIANT LAC- and full particulars of the machine. 


The Can Machine 1 in Operation 


SHOWING HOW THE WORK IS DONE 


SEELY BROS. Sole Manufacturers Blaine, Wash., U.S.A. 


46 THE Canning TRADE 
| 
» 
i 
‘ 


THE. Canning TRADE 


ISTICKNEY’S PLUNGER FILLER} 
| | 


OFFICE & FACTORY UPTOWN OFFICE 
Wolfe & Thames Sts. 505 Md. Trust Bldg. 
BALTIMORE, MD. 


Price - $250.00 


This machine will 


handle goods that PAC KE RS’ CANS 


SOLDER HEMMED CAPS 
Like Corn, Succo- 


tash, Berries, Clams, SANITARY CAN S 


Mi dCl BLE SEAMERS 
incedClams, Tomato 


Pulp, Etc. 
SPECIAL CANS OF ALL SIZES AND STYLES 


Capacity: 2000 Per Hour 


We understand the Canners’ requirements, have 


large capacity and can shi romptly by either 
rail or water. Cans that will give entire satisfaction, 


PORTLAND, ME. | whether Stud-Hole or Open-Top (Sanitary). Try us. 
Your friends, 


BOYLE CAN COMPANY. 


. NEW ENGLAND AGENT FOR 
SPRAGUE CANNING MACHINERY CO. 


The VILTER MANUFACTURING CO. 


ESTABISHED 1867 


618 Clinton St. MILWAUKEE, WISCONSIN 


Machinery for the Preserving Trade 


Bottle Rinsers, Fillers, Trucks, Etc. POWER CORKERS, Auto- 
matic Feed and Hand Fed for Catsup, Chili Sauce, Pickles, Olives, 
Etc. The recognized STANDARD in the Preserving Trade. 


Corliss 
Refrigerating 
Engines 
Machinery 
Etc. 

VERTICAL REFRIGERATING MACHINE 


Small single acting vertical compressors, in sizes from 1 Ton to 
12% Tons daily capacity. Built for belt drive or direct connection 
to vertical steam engine. 


HORIZONTAL REFRIGERATING machinery in all sizes from 
POWER CORKER 6 tons to 750 tons daily capacity. 


Branch Offices in all Principal Cities WRITE FOR BULLETINS 
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EMPLOYMENT EXCHANGE. 


NOTICE *O ADVERTISERS.—Paid subscribers can use. this 
column free for securing either positions or hands, - To all others 
the charge is $2.00 per inch, per insertion $5.00 menthly; cash 
with order. Where the address is care of THE Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such. 

Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 


SITUATIONS WANTED 


NOTICE—If you want reliable, expert processors, super- 
intendents or managers of canning plants, write to the Secre- 
tary of the Processors’ Association, care of The Canning Trade, 
Baltimore, Md., and he will place you in correspondence with 
numerous parties who are either open or wish to make a 
change. No charges whatever will be made for services or in- 
formation furnished. 


Position Wanted—As superintendent of canning house; 
am first-class packer of fruits and vegetables; can build fac- 
tory and assemble machinery for regular or sanitary style 
packing and attend to growers’ contracts, etc. For reference, 
etc., address BOX B-144, care The Canning Trade. 


Man with expert mechanical training, well known in all 
sections of the canning industry, is open for position with re- 
liable machinery or supply house. Served for 16 years as Su 
perintendent of one of the leading canning machinery firms, 
and has traveled the entire territory. Best of references, 
strictly sober, still young. Address, BOX B-133, 

Care The Canning Trade. 


Position wanted by an expert superintendent and pro- 
cessor on peas, corn, tomatoes, tomatoes and okra, string 
beans, hominy, sauer kraut, pumpkin, apples, red kidney 
beans and pork and beans. I am a married man, strictly tem- 
perate and can furnish the very best of references. Now at 
liberty. HARRY C. NORTON, Kirk, Ky. : 


WANTED—Position by an expert superintendent-pro- 
cessor and engineer, on peaches, apples, tomatoes, sweet po- 
tatoes and ribbon cane syrup. Understands different makes of 
double seamers for sanitary cans, and all makes of solder 
capping machines. Twenty years’ experience; sober and steady 


and can furnish the best of reference. At liberty now and 
can start on short notice. Address GARTMAN, 612 E. Grand 
River St., Clinton, Mo. 


POSITION WANTED—As manager of a cannery in Bal- 
timore, Md. Thoroughly experienced in canning all lines of 
. fruits and vegetables and managing a plant. I am manager 
of a cannery located in the South, but would like to make a 
change after March 1, 1915. Am 36 years old and know the 
packing business from A to Z. My reason for a change is to 
get back to my native State, and would like to communicate 
with a Baltimore packer with reference to a position. Address 
“Box B-148,” care The Canning Trade. 


POSITION WANTED—As superintendent-processor, 28 
years’ experience packing fruits and vegetables. Expert on 
figs, sweet potatoes and hot goods; also oysters, clams, shrimp 
and fish, South or West. Thoroughly versed in construction 
and equipment. I can deliver the “goods.” References. Ad- 
dress “P. O. Box 465, Alerandria, La.”’ 


WANTED—Position as chemist and bacteriologist by en- 
ergetic young man now engaged in research work. Experienced. 
Practical. Best references. Address 

“BOX 283, East Lansing, Mich.” 


POSITION WANTED—As superintendent-processor. Sev- 
teen years’ experience packing fruits and vegetables; under- 
stand sanitary and cap-hole cans. Can fit out plant and give 
reference from some of the best packers in the East. For 
particulars address Box B-141, care The Canning Trade. 


WANTED.—A man of middle age, good habits and ex- 
perienced as superintendent. salesman and all around canning 
factory man, desires to make change for 1915. References 
furnished. Address Box B-137, care The Canming Trade. 


WANTED—Position as Superintendent-processor. Have 
had 23 years’ experience in New York State packing general 
line of vegetables. Can give satisfactory references. Address 

“Box B-161,” care The Canning Trade. 


THE Canning TRADE 


SITUATIONS WANTED—Continued. 


Position Wanted by Superintendent and processor having 
had over 20 years’ experience on all lines of canned fruits and 
vegetables, also oysters, clams, etc. Can direct building of 
plants and install machinery. Can furnish best of references, 
Address, BOX B-138, 

Care The Canning Trade, 


WANTED—Position by an experienced superintendent 
and processor on Herring Roe; also the packing of fish. Ex- 
perienced in the packing of fruits and vegetables. Can direct 
building of plants and install machinery, and furnish best of 
references. Address “Z. C. DAMERON, Kinsale, Va 


Position Wanted.—aA processor having had thirty years’ 
experience in the canning business, and in the employ of one 
firm for the last twenty years, desires to make a change. Can 
furnish best of references. Address 

“BOX B-146,” care The Canning Trade. 


WANTED—Position as Superintendent or Processor by a 
canner experienced in packing a full line of fruits and veges 
tables ‘catsup, jams and jellies. Am sober and steady and can 
furnish satisfactory references. Address Box B-167, care The 
Canning Trade. 


Wanted—Connection desired with a reputable house put- 
ting out an extensive line. Have had many years’ practical 
experience in canning, preserving and manufacturing general 
food supplies; and Wave enough chemical and bacteriological 
knowledge to do routine work. Address 

BOX B138. Care The Canning Trade. 


WANTED—SALESMAN’S POSITION.—I want a job with 
a big free-selling canning establishment, producing a large line 
and variety of canned foods; New York or Michigan cannery 
preferred. I don’t have to be shown how to sell canned foods, 
I know the line and the game and how to play it. I know the 
wholesale grocers and they know and like me. I would want 
three thousand dollars per annum and expenses while travel 
ing and can get results. Address 

B-173, care The Canning Trade. 


-Wanted—Cider Vinegar maker would like steady position 
with good firm. Understand handling and installing genera- 
tors. Can furnish good references. Understand all factory 
details. Address 

“BOX B-165,” care The Canning Trade. 


Wanted.—Position as manager or superintendent of can- 
ning plant. Have had 18 years’ experience packing a full line 
of fruits and vegetables in tin and glass. Can construct or re- 
model plant so as to reduce cost of packing per dozen to a 
minimum. Will make proposition to reliable party that will 
protect from an experiment. Address, 

“RELIABLE,” Care The Canning Trade. 


Wanted—Position as manager or processor for 19165. 
Have had 20 years’ experience ig packing tomatoes, sweet po- 
tatoes and all kinds of fruits. Can build and equip canning 
factory. Strictly sober Can give good references. Address, 

FRANK SANDERS, 663 Milford Ave., Marysville, Ohio. 


Position Wanted—Energetic high-grade man experienced 
in the organization and operation of Canning Factories now 
open for a contract. Can build factories, assemble machinery, 
interest farmers in growing suitable crons. etc. Competent 
processor, executive and thoroughly experienced salesman. If 
you want a Cannery in your town I am the man to develop 
your project. Address 

BOX B-157. 


Care The Canning Trade. 


HELP WANTED. 


Help Wanted.—Practical man of good education who is 
thoroughly versed in the canning of the general line of fruits, 
vegetables and oysters, to act as superintendent of a canning 
establishment. This is an excellent opportunity for a compe 
tent man acquiring the executive ability necessary to fill the 
position. Address, BOX B-147, Care The Canning Trade. 


WANTED—To get in correspondence with an experienced 
chef who can: make Condensed Tomato Soup. Quality must 
equal any on the market. Address Box B-166, care The Can- 
ning Trade. 


Situations and Help Wanted Continued “on'Next Page 
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Wanted and For Sale. , 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 


your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery For Sale—Cont. 


For Sale—One 250, four 225, one 100, two 60, one 35 and 
one 26 gallon Copper Steam Jacketed Kettles, complete. All 
the foregoing kettles are well constructed in our own factory 
of heavy copper, thoroughly tested and guaranteed to stand 
100 lbs. steam pressure. They are ready for immediate ship- 
ment, and we offer them at a bargain for cash. 


HAMILTON COPPER AND BRASS WORKS, Hamilton, Ohio. 


FOR SALE— 


2 White cedar tanks, 1200 gallons, new, with adjustable 
hoops. 

2 White cedar tanks, 1200 gallons, used one year, in per- 
fect condition, with adjustable hoops. 

3 Large tin-coated copper coils, new. 

3 20 H. P. upright throttling steam engines, made by 
Troy Foundry & Engine Co., Troy, N. Y.; good as 
new 

3 20 H. P. Horizontal throttling steam engines, made by 
Troy Foundry & Engine Co., Troy, N. Y.; good as 
new. 

2 15 H. P. Horizontal throttling steam engines, made by 
Troy Foundry & Engine Co., Troy, N. Y.; good as 
new. 

1 Huntley pea washer. 

1 Huntley gravity pea grader, small size 

1 Hawkins capper. 

3 Ayars Sanitary Tomato Fillers. 

1 Colbert Sanitary Tomato Filler. 


The above machinery will be sold at low prices and guar- 
anteed as represented. Address 


WINTERS & PROPHET CANNING CO., Mt. Morris, N. Y. 


For Sale—Three Thomas Sanitary Peeling Tables; 
used three seasons ; fair condition ; belts badly worn. Also 
cross conveyor Thomas equipment, 35 feet long. Also 
one Ayars four-cylinder Corn Cooker-Filler, and four 
Morrall Corn Cutters; all in good condition. Address 


VINELAND CANNING CO., LTD., 
Vineland Station, Ont., Can. 


FOR SALE: 
6 Transplanting machines for tomatoes. 
1 Colbert Tomato Filler. 
1 Hawkins No. 14 disc. exhaust box. 
1 90-bin Triumph Platform Conveyor peeling table. 
1 Empire Scalder. 
1 Cyclone Pump Machine. 
3 Chicago Auto Tippers. 


Most of the above has been used but one season. All in 
A No. 1 condition. Address 


\ “BOX A-160,” care The Canning Trade. 


FOR SALE—The Handy Manufacturing Co., Holliday 
and Baltimore Sts., Baltimore, is now prepared to make imme- 
diate shipment of their well-known HANDY Capping Ma- 
chines. Testimonials and complete booklet on request. One 
capper takes all size cans, all shapes and all size cap openings. 
Guaranteed to give satisfaction; price, $75 complete. 


Seed Peas For Sale. 


For Sale—Surplus Stock of Pea Seed: 
560 bu. Admirals, 
560 bu. Horsfords; 
also 22 barrels Early Crosby Corn Seed on the ear. All 
of first quality, grown by the Everett B. Clark Seed Co. 
Will sell at a sacrifice. 


ONEIDA COMMUNITY, LTD., 
Kenwood, N. Y. 


For Sale—Alaskas, Horsfords and Admirals. 
true stock. Samples and quotations on appliction. 
Adress BOX A-163, care The Canning Trade. 


All 


Seeds Wanted. 


WANTED—500 bushels true Alaska Pea Seed at $2.00 
per bushel. Must have satisfactory assurance of pedigree and 
quality. Address “BOX A-156,” Care The Canning Trade. 


HELP WANTED—Continued. 


Help Wanted—NMan to sell Lime and Phosphate, who is 
competent to superintend cannery during active season. Must 
be experienced on peas and corn. Permanent position if quali- 
fied and successful. 


E. T. SULLIVAN, Forestville, N. Y. 


WANTED—A large established factory requires the ser- 


vices of a thoroughly competent superintendent-processor for 
fruits and vegetables. Must be able to operate all machinery 
and handle help. Address, with full particulars, 


BOX “B-162,” care “The Canning Trade.” 


WANTED—An experienced and practical man as super- 
intendent of old established cannery packing Michigan fruit 
and pork and beans. Address 


“Box B-159,” care The Canning Trade. 


HELP WANTED—Superintendent of a canning factory 
in Baltimore City. A man thoroughly familiar with the fac- 
tory part of the business, the management of help and with 
the adjustment of machinery used about the factory. Applica- 
tions will be held strictly confidential. Address, stating ex- 
perience and references. Box B-164, care of The Canning 
Trade. 


Help Wanted.—aA large, old, established cannery requires 
the services of a processor for general line. State age, experi- 
ence, and packers with whom you have associated. Address 

BOX B-1465, care The Canning Trade. 


WANTED—-Expert superintendent Corn, String Beans, 
Beets, Peas, Spinach. Applicant must state fully qualifica- 
tions, experience, employer, references. Address 

“BOX B-156,” Care The Canning Trade. 
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MACHINERY & SUPPLIES USED IN CANNERIES & A 
LIST OF RELIABLE HOUSES THAT SELL THEM 


Air Pumps. 
American Compressor & Pump Co 


Baltimore. 
Ams Co., Mt. Vernon, N. Y. 


8. Hall Mfg. Co., Baltimore. 
aoe oan ng Machinery Co., Chicago. 


Books on Canning, Preserving, Etc. 

“A Complete Course in Canning,” $5.00 Post- 
paid. a The Canning Trade, Balti- 
more, 

How to Buy and Sell Canned Foods, $2.00. 

Address The Canning Trade, Baltimore, Md. 


Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., New York City. 
Sprague Canning Machinery Co.. Chicago. 
Vilter Mfg. Co., Milwaukee, Wis. 


Boxes and Box Shooks. 


Canton Box Co., Baltimore. 
H. D. Dreyer & Co., Baltimore, Md. 


Boxing Machines. 
Fred H. Knapp Co., Westminster, Md. 


Brokers. 
Crary Brokerage Co., Waukesha, W 
poy | C. Gilbert Co. Indianapolis, ad. 

rokerage Co., Chi hicago. 

Cans and Solder Hemmed Caps. 

American Can Co., New York, 
Chicago, San Francisco. 

Atlantic Can Co., Baltimore. 
Boyle Can Co., Baltimore, Md. 
Continental Can Co., Syracuse, Chicago, Bal- 


timore. 
Johnson-Morse Con Co., Wheeling, W. Va. 
Sanitary Can Co., Fa irport, Se 
Southern Can Co., Baltimore. 
Can Making Machinery, Dies, Presses & Tools. 
Sprazoue Canning Mach. Co., Chicago 
} (Crimpers, Testers, Seamers, etc.) 
Aves Machine Co.. Salem, N. J. 
Bliss Co., Brooklyn, N. Y 
BY Ams Machine Co., Mt. Vernon, mw, x. 
John R. Mitchell <3 Baltimore. 
Slaysman & Co., altimore. 
Stevenson & Co., 
a. A. Steward, Rutland, Vt. 
LT, Wold & Co., Chicago, Il. 
Canners’ Supplies. 
Ayars Machine Co.. Salem, N. J. 
Brown-Boggs Co., ‘Hamilton, Ont. 
E, J. Judge, San’ Francisco. 
A. K Robins & Co., Baltimore. 
Geo. E. Lockwood Co., 
Sinclair Seott Co.. Baltimore. 
Sprague Canning Machinery Co.. Chicago. 
Henry R. Stickney, Portland. 
Can Righting Machine. 
Burden & Blakeslee, Cazenovia, N. Y. 


Can Straighteners. 
Sprague Canning Machinery Co.. Chicago. 
Can Washing Machine. 
Morral Bros., Morral, Ohio. 
Capping Machines, Power and Hand. 
Ayars Machine Co.. Salem, N. J. 
Handy Capper Mfg Co.. —. 
Max Ams Machine Co., Mt. Vernon. A 
A. K. Robins & Co., Baltimore, Ma 
L. & Steward, Rutland, Vt. 
Sprague he Machinery Co.. Chicago. 
Capping Steels, 
Geo. E. Lockwood Co., Philadelphia. 
Handy Capper Mfg. Co., Baltimore. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore, Md. 
Slaysman & Co., Baltimore. 
Sprague Canning Machinery Co.. Chicago. 
Stevenson & Co., Baltimore. 
H. R. Stickney, Portland, Maine. 
Geo. W. Zastrow, Baltimore. 
Catsup Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Sinclair Scott Co., Baltimore, Md. 
Sprague Canning Machinery Co.. Chicago. 


Chain Adjusters. 
Frank Hamachek, Kewaunee, Wis. 
Consulting Experts. 
W. L. Hinchman, Haddonfield, N. J. 


Baltimore, 


Corn Cookers, Fillers and Mixers. 
Ayars Machine Co., Salem, N. J. 
oral Bros., Morral, O. 
K. Robins & Co., Baltimore, Md. 
Canning Machinery Co.. Chicago 


Cutters and Silkers. 
Co., Silver N. Y. 
rain "Cleaner Co., 
Silver Creek, N. Y. 
Fred H Knapp, Westminster, Md. 
Morral Bros., Morral, O. 
Peerless Husker Co., Buffallo, N. Y. 


Mfg. 
Invincible 


Copper Coils, Kettles, Etc, 
as yy Copper & Brass Works, Hamil- 


Cranes and Carrying Machines. 


A. K. Robins & Co., Baltimore, Md. 

Sinclair Scott Co., Baltimore, Md. 

Sprages Canning "Machinery Co.. Chicago. 
Zastrow, Baltimore. 


Crates (Iron Process) 
Morral Bros., Morral, O. 
Renneburg & Song, Baltimore 
prague Canning Machinery Co cago. 
Geo. oy . Zastrow, Baltimore. 


Directory of Canners. 
National Canners Assn., Washington, D. C. 


Electric Machinery. 
General Electric Co., Schenectady, N. Y. 


Engines, Boilers, Fittings, etc. 
E. Renneburg & Sons, Baltimore. 
Slaysman & Co., Baltimore. 


Exhaust Boxes (Steam, Continuous). 
Ayars Machine Co., Salem, N. J. 
Colbert Canning Machinery Co., Buffalo, N. Y. 
Sprague Canning Machinery Co.. Chicago. 


Filling Machines—All Kinds, 


Ayars Machine Co., Salem, J. 

Colbert Cang. Mchy. Co., 

A. K. Robins & Co., Baltimore, : 

Huntley Mfg. Co., Silver Creek, N 

Sinclair Seott Co., Baltimore, M 

Sprague Canning Machinery Chicago. 
enry R. Stickney, Portland, Me. 


5 Chemical Co., Cleveland, O. 


Fire Pots. 
Ayars Machine Co., Salem, N. J. 
J. S. Hull Mfg. Co., Baltimore. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
H. R. Stickney, Portland, Me. 


Insurance. 


Kerosene Oil Systems. 
J. 8. Hull Mfg. Co., Baltimore. 


Kettles, Process and Jacketed. 


Sens Copper & Brass Works, Hamil- 
on, 0. 
Geo. E. Lockwood Co., Philadelphia. 
ree Renneburg & Sons Co., Baltimore. 

- Robins & Co., Baltimore, Md. 
Sinctatr Scott Co., Baltimore, Md. 
Geo. W. Zastrow, Baltimore 


Labels, 
Calvert Litho. Co., Detroit, Mich. 
R. J. Kittredge & Co., Chicago. 
Stecher Litho. Co., Rochester, N. Y. 
U. S. Printing & Litho. Co., Baltimore, Md. 


Labelling Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Fred H. Knapp Co., Westminster, Md. 
Morral Bros., Morral, O. 


Lacquer. 
John G. Maiers’ Sons, Baltimore. 
Seely Bros., Blaine, Wash. 


Lacquering Machines. 
Seely Bros., Blaine, Wash. 


Nalling Machine. 
E. J. Judge, San Francisco, Cal. 


Oyster Machin 
e Cannin achinery Co.. icago 
Geo W. Zastrov, Baltimore. 
Machines. 
Scott Co., “wy Battimore, Ma. 


H. Knap Md. 
BE. J. Judge, Tancisco. 

Patent Attorneys. 
Edw. 8. Duvall, Jr., Washington, D. C. 
Wm. N. Moore, Washington, D. C. 


Pea Separators or 
Brown-Boggs Hamilton, 
Huntley Mfg. Co., Silver Creek, N. Y 
invincible Grain Cleaner Cv., 
Silver Creek, N. 

Bew, Renneburg & Sons Co. Baltimore. 

K. Robins Co., Baltimore, Md. 
Sineiair ‘Scott Co., Baltimore, Md. 


Pea Vine Feeders. 
Brown-Boggs Co.. Hamilton, Ont. 
Frank Hamachek, Kewaunee, Wis, 
Pea Viners. 
J. H. Empsom, Longmont, Colo. 
Frank Hamachek, Kewaunee, Wis. 


Peeling Tables—Tomat 
“Ayare Machine Cos Salem N. J. 
Huntley Mfg. Co., Silver Creek, N.Y 


San mn Hrancisco. 
Middleport N. Y. 
Mitchell Baltimore. 

Sinclair Co., alt imore. 

& Co., Baltimore. 

Geo. W. Zastrow, Baltimore. 


Pulp Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Sinclair Scott Co., Baltimore. 


Pump—ref kins, etc. 
4. K. Robins & Co. Baltimore, Md. 


Balt. 
Colonial Salt Co., Akron, Ohio. 
Worcester Salt Co., New York City. 


Sani Cans. 
American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Continental Can Co., Syracuse, Chicago, Bal- 


tim 
sanitary Can Co., York Briageto: 
ana 
Southern Can Co, mone, 
L. & J. A. Steward, Vt. 


Sanitary Can Making Machinery. 
E. W. Bliss Co., Brooklyn, N. Y. 
BE. J. Judge, San Francisco. 
Max Ams Machine Co.. Mt. Vernon, N. Y. 
._A. Steward, Rutl and, Vt. 
Torris, “Wold & Co., Chicago. 


Seeds. 
Bolgiano, Baltimore 
A. J. Brown Seed Mich. 
D. Landreth Seed Co., Bristo 
Leonard Seed Co. Chicago, Til. 
Livingston Seed Co., Columbus, O. 


J. B. Rice Seed Co., Cambridge, N. Y. 


Sieves and Screens. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair Scott Co., Baltimore 
Sprague es Machinery Co.. Chicago. 


Scalders, Tomato, 
Ayars "Machine con ‘Salem, N. J. 
Morral Bros., Morral, 
Edw. Sons Co., Baltimore. 
A. K. Robins & Co., Balt timore, Md. 
Sprague Canning Machinery Co.. Chicago. 


Solder Cap Hemming Machines, 
E. W. Bliss Co., Brooklyn, N. Y. 
Torris, Wold Co., Chicago. 
String Bean Machine 
E. J. Lewis. Middleport, N. x. 
Huntley Mfg. Co., Silver Cree 
Grain Cleaner Co., Creek 


Syrupers (Automatic) 
E. J. Judge, San Francisco. 
Sprague Canning Machinery Co.. Chicago. 


Colbert Canning Machinery Co. Buffalo, N. Y. 


Tin Plate, 

Washington Tin Plate Co. Washington, Pa. 
Thermometers 

Hohmann & Maurer Mfg. Co. Rochester, N. Y. 
Tin Scarp Bought 

Vulecum Detinning Co., Seawarren, N. Y. 
Wipers, Can. 
Ayars Machine Co.. Salem, N. J. 


Morral: Bros., Morral, 
Sprague Canning Machinery Co.. Chicago. 


—. 


THE Canning TRADE 


Pineapple Sizer. 


CAPACITY FROM 8,000 TO 10,000 PER DAY OF 10 HOURS. 


Speed of Machine, 400 to 500 revolucions per minute. 


The cut represents a machine for the sizing of Pineapples. Any 
size up to 856 inches diameter may be cut by changing the sizing tube 
or cutter, Which is made of brass and held in recess of spindle by two 
screws. The hollow spindle is also lined with brass to prevent the 
fruit coming in contact with the iron as it passes through the spindle. 
The Pineapple, after being cored, is placed on the centering plug on 
cross head and fed through the tube by hand holt on cross heads, the 
rods on the sides act as guides. 1 


THE JOHN R. MITCHELL C0. 


Canning and Canmaking Machinery. 


Foot of Washington St., BALTIMORE, MD., U. S. A. 


Oyster Steam Box 


With Improved Hinged Door; Making the 
Work Lighter and Quicker. 


Edw. Renneburg & Sons Co. 


Machine and Boiler Works 


WORKS: OFPICE: 


ATLANTIC WHARF 


Boston & Lakewood Ave. Baltimore, Md. 


2639 BOSTON ST. 


A 
= 


222 N. Wabash Avenue 
CHICAGO, ILL. 


January 19th, 1915 


TO OUR FRIENDS 
OF THE 
EASTERN DISTRICT: 


Don’t lose sight of the fact that 
we maintain a Branch House in 
Baltimore, Md. This is not mere- 
ly an office but carries an exhibit 
of our Machinery and a full as- 
sortment of repair parts and 
supplies. 


When you visit Baltimore call 
at 44 and 46 Market Place where 
our representative, Mr. Birch 
Addington, will give you every 
assistance in his power. 


Cordially yours, 


SPRAGUE CANNING MACHINERY CO. 


= 
| | 
: 
; 


BALTIMORE CANONSBURG 


SYRACUSE CHICAGO 


4 Large up-to-date Open Top or 
“Sanitary” Can factories. 


The most modern splendidly 
equipped machine shop for the 
manufacture of our own “Con- 
tinental Closing Machines”. 


These are our facilities. Can any 
other can maker equal them? 


Continental Cans and Continental 
Closing Machines. Ask the 
canner who uses them. 


CONTINENTAL CAN CO. 


